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DELEGATES TO THE CONVENTION 


A Hearty Welcome Awaits You 
and Your Friends 





THE 


CASING HOUSE 
Bear. Levi Co., Ine, 


3944-8 South Hamilton Avenue 
CHICAGO, ILLINOIS 


Telephones 
LAFayette 
1475-6-7 
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TO INSURE A TASTY, UNIFORM, HIGH QUALITY 


RA = SAUSAGE—ALWAYS USE A 


BER 
U.S. 


WE DO OUR PaRT 


“BUFFALO” Mixer 


——_ 
~y 
WwW 


NIFORM fine flavor in sausage depends largely on the 
way meat is mixed. Successful sausage makers use the 
‘‘BUFFALO” Mixer because they can be sure of obtaining 
uniformity and the best mixing results possible. Besides, the 
‘‘BUFFALO’” is built strong and powerful—like a battleship— 
to give a lifetime of efficient, trouble-free and economical service. 


Mixing paddles are scientifically arranged to mix the cure or 
seasoning thoroughly into every particle of the meat. Center 
tilting hopper provides fast “unloading” with minimum power. 











e Empties a batch in a few seconds’ 
time. é \ 


ae / 


® Silent chain drive assures noise- “ 7 2 oo Cl 
less operation. ; y, 


@ Exceptionally heavy bearings 
lubricated by grease cups. 


@ On motor models, motor and 
silent chain drive fully pro- 
tected against water and meat 
getting into them, 


@ Made in 5 sizes—motor or pulley 
driven. 


JOHN E. SMITH’S SONS CO., BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Halsted St.— Phone Boulevard 9020 





Western Office: 1316 E. Slauson Ave., Los Angeles, Calif.— Canadian Office: 189 Church St., Toronto, Ontario 
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Soak it 











Ordinary wrappers 
quickly go to pieces 


THE NATIONAL PROVISIONER 


“SIGNALS!” No sogner are they un- 
scrambled than they’re up again, ready for 
the next signals. These Boys can “take it”. 
Play after play they take their bumps and 
come up fighting, eager far more. 

Paterson Vegetable Parchment is like 
that. It stands the gaff. . . doesn’t go to 
pieces in a crisis. Soak it. Squeege it. Stretch 
it tight. For ordinary papers, this would 
be disastrous. But not for Paterson Vege- 
table Parchment. 

Why? Because this unique wrapper is 
made by a process which trans- 


rapper can take it! 


. Fine foods need just such a wrapper. 

A wrapper that won't go to pieces when 
wet. A wrapper that won’t leak. A wrap- 
per that won’t let greases come through. 
A wrapper.that will keep those fine 
foods fresh and appetizing from the 
moment they are packed right up to 
the nioment they are unwrapped for 
use in the home. Paterson Parchment 
Paper Company, Bristol, Pennsylvania. 
Branch sales offices: New York, Chicago. 
San Francisco. 





forms its component fibres into 
a wholly different sheet which 
is pure, white, tasteless, odorless, 








THE NATIONAL SYMBOL OF WRAPPER PROTECTION 


Pacific Coast customers enjoy the advantages of a complete 
printing and delivery service from our San Francisco plant 
at 74 Rincon Street. 








and insoluble in water or grease! 


PATERSON VEGETABLE PARCHMENT 


Insoluble and grease-proof . . . Keeps its full strength when welt 


ee 
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LEADING THE PARADE BACK TO PROFITS 





ADELMANN Ham Boilers are 
made of Cast Aluminum, Tinned 
Steel, Nirosta Metal and Monel 
Metal, in a complete range of 
sizes. Liberal trade-in schedules 
make it actually profitable to dis- 
pose of worn, obsolete equipment 
and equip with new ADELMANN 





Build up sales volume and increase profits by 
equipping your ham boiling department with 
ADELMANN Ham Boilers! Modern, efficient 
and labor saving, they insure the production of 
quality products of perfect shape, texture and 
flavor—hams that insure the maintenance of con- 
stant, profitable volume. 


Exclusive features incorporated in every 
ADELMANN Ham Boiler provide efficiency 
and economy. Elliptical yielding springs main- 
tain a constant, even pressure on the entire cover 
and prevent tilting, yet permit ham to expand 
while cooking. The self-sealing principle per- 
mits ham to cook in its own juice, greatly im- 
proving quality and flavor. Shrinkage is re. 
duced, labor costs are minimized, sales and 
volume are increased. Use ADELMANN Ham 
Boilers exclusively to guarantee profits! Write 
for details today. 


“ADELMANN —The Kind Your 


Ham Boilers. Write for particu- ? 
lars today. Ham Makers Prefer’ 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
ik. CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 








Pork Sausage Season 
Opens 


This package looks good. This box o 
pure Pork is good. It is seasoned wit 
GRIFFITH’S Liquid Pork “C’” Season 
ing. Order Pork “C” (Liquid) and hold 
the color. A bright color is important 


Griffith’s Liquid cade if you use GRIFFIN 
Sausage Seasonings Pork “C” Seasoning. 


are made of Emulsified Essential Oils, Es- f a or END- 
sences and Extracts. a LE 
Oils and Extracts are natural spice products. 

They are compounded by the best chemists in 

the latest known methods. You can use them 

safely. You can save half your cost of sea- 

sonings. 


THE IDEAL FLAVORY SPICE 


Add your Liquid Spices in the chopper or 
mixer. 


THE GRIFFITH | a a Pee 
LABORATORIES | | FFITH LABORATORIES Rabi LABORA’ 


1415 W. 37TH ST. CHICAGO “4 , mee — 
Canadian Office: 532 Eastern Ave., Toronto, Ont. 
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DRY-ZERO 
SAVES 


EFRIGERATED trucks must be well insulated if refrig- 
eration is not to be wasted and ample protection for the 
load assured in extreme temperatures. 


But the expense of thorough insulation becomes an invest- 
ment when you specify Dry-Zero. This insulation is so light 
that it saves hundreds of pounds of dead weight per truck. 
Thus the ton-mile operating cost is reduced and the invest- 
ment in light weight Dry-Zero insulation pays dividends as 
long as the truck is operated. 


Records of operating companies show that the saving made 
by Dry-Zero insulation has been as high as $233 per year 
for a one-ton truck. Heavier trucks have shown bigger sav- 
ings. You will profit by knowing how this applies to your 
own fleet. The Truck Insulation Engineering Department of 
Dry-Zero Corporation will give this information on request. 


a oe 
Dry-Zero insulation has a rated efficiency of .24 b.t.u. This 


means that it gives extra protection to the load, does not 
waste refrigeration. 


h weighs but 2 oz. per board foot. One pound gives 8 board 
feet of protection. The actual weight when applied 2 inches 


INSULATION 
ITS OWN COST 


thick in a moderate size truck of 300 sq. ft. of body surface 
is only 100 Ibs. As applied under the simple, efficient Dry- 
Zero specifications, it is the lightest truck body insulant 
known. 


Made from pure vegetable Ceiba fibre, Dry-Zero is immune 
to rot or deterioration. Tests show it will not settle under 
the most severe conditions. Records of body builders show 
that when truck bodies have been altered after 3 or 4 years’ 
service, the Dry-Zero insulation, in perfect condition, has 
been lifted out and used again in the rebuilt body. 


There is no extra installation expense when Dry-Zero is 
used. Both Dry-Zero Blanket and Dry-Zero Sealpad are in- 
stalled with minimum labor and time. They are cut to fit at 
the Dry-Zero factory, using specifications furnished by the 
body builder. 


Ask body builders or truck owners their opinion of Dry-Zero 
insulation, or ask the Truck Insulation Engineering Depart- 
ment for specific information. Before you place the order for 
your next new truck or rebuilt job, be sure to specify the 
insulation that will give you the utmost in service. Dry-Zero 
Corporation, Merchandise Mart, Chicago, and 687 Broad- 


view Ave., Toronto. 











Desert Run 


For long desert hauls, this big, 
Dry-Zero insulated job was built 
on a Dodge chassis by Drayer & 
Hanson, Inc., of Los Angeles. It 
is operated by Arrowhead 
Freight Lines on a 1500-mile 
round trip between Los Angeles 
and Salt Lake City. One hundred 
pounds of dry ice keeps the tem- 
perature down to 40-45 degrees, 
with desert heat at 120 degrees F. 








Use Dry-Zero Insulation in 
Your Next Truck 


DRY ZERO 


THE MOST EFFICIENT TRUCK INSULANT KNOWN 
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Rendering Cookers 
Operate Efficiently 
when drained by 
ARMSTRONG 


EEPING condensate and air out of rendering machines pays dividends in 

improved operation. One chief engineer of a packing plant, after replac- 
ing a continuous discharge type of trap with an Armstrong, on a fertilizer 
rendering machine, reports that the cooking time was shortened by the 
Armstrong trap and that the steam consumption per batch was reduced more 
than 10% —a saving of 1,000 Ibs. of 80-lb. steam on each batch. 


Armstrong Traps are made in all sizes and types needed for packing plant 
use. They can all be equipped with the automatic air by-pass which provides 
thermostatic control of air venting. This exclusive feature greatly speeds up 
steam heated processing equipment in which large volumes of air must be 
removed before effective temperatures can be reachd. 


Write for full information on Armstrong Traps QP x / / rw benef 
ARMSTRONG MACHINE WORKS ae 


typical packisy 


8318 Maple Street Three Rivers, Michigan Y port 


send one on request, 
NP-10-21 Gry 











THE ORIGINAL PATENTED The Velvet Drive 


ADV, 1% NC FE AUTOMATIC Hydraulic Press 


Automatic feed and discharge eliminate 


costly labor. No heavy repair bills — no 
VE ante AL Cc @) @) 4 :S R electrical power consumption — no exces- 
sive foots or settlings. More cracklings 
per hour—lower grease content. Write 


NON ABRASIVE -NON CORROSIVE for complete descriptive bulletin. 
STRENES METAL-HIGH CONDUCTIVITY | 7“ sanncunen win sommice, ne ot 
42000 LBS. TENSILE STRENGTH | rie'"s0"wecesouts nt eiage 


hese Power Gansu m “odie he — che 
O UAS: “VO Lé Ss A 
Less Hoo > aad PRESS 


Less F in 300 to 1200 Tons 


Hydraulic Crackling Ejector 


S fe : Hoop guided on Rods 
vb eee eas Quality High, Price Low 
Rt) . 

















4 Ask us about them 


Send for Details*: Dunning & Boschert 
362 West Water St. 


Press Co., Ine. 
Be.) Vd 7-4, 1 @ eS y CoO. Syracuse, N. Y., U. S. A. 
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It is said that 


“ACTION SPEAKS LOUDER THAN WORDS” 


If what a prominent manufacturer of — en ae tae nee 
Quality Sausage says, is important — 











surely what he does is equally as impor- ne soap 
_ tant. 
| Quality Sausage requires uniform fine peoigen yell 


cutting without overheating the meat. 


The Cincinneti Butchers’ Supply Co., 
1972 Central Avenue, 


“BOSS” Cutters perform this work to arscenti onten 
the satisfaction of the most exacting re- Gentlemen: - 


-ATTENTION: Mr. John J. Dupps, Jr.- 


. 
quirements. During the past year we have installed in our plants 
one of your largest size "BOSS" cutters with Unloader, 
and a medium size seven knife machine. Roth of these 
machines have given us uninterrupted service since 














“BOSS” Unloaders are independent of work, ena the Glover wnloeding device is a niet wale- 
able feature. 
the cutter bowl construction and do not sinciisitil tiie 

| interfere with the capacity of the bowl y4 yee 

wet | or the quality of the cutting. au /xD oa 
Rerneh 
am traps int 
cal packi 
We shall 
ym request, 


NP-10-21 Gra 





“BOSS” Unloader-type 
Cutters are machines of 
quality; they were ten 
years ahead and remain 
ahead of any other ma- 
chine or device intended 
for the same purpose. 
























In February, 1930, Oscar Mayer & Company The No. 90 “BOSS” Jumbo Cutter at Chi- 
| installed a No. 90 “BOSS” Jumbo Cutter with cago is still giving satisfactory and uninter- 
| Unloader in their Chicago plant. rupted service. 






In September, 1930, they installed a No. 70 In September, 1933, due to increased busi- 
“BOSS” Cutter with Unloader in their Mad- ness at Madison, it was found necessary to 
| ison, Wisc., plant. replace the smaller machine. And again a 
| “BOSS” Jumbo Cutter with Unloader was 
Read what they wrote us in October, 1930. their wise choice! 






ACTION now confirms WORDS expressed three years ago! 





RA, The Cincinnati Butchers’ Supply Corporation 


us. 3907-11 S. Halstea st., Mfr. ‘BOSS’ Machines for Killing, 1972-2008 Central Ave., 
Chicago, Mlinois Sausage Making, Rendering Cincinnati, Ohio 
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eee IT MAY SEEM like 
pulling rabbits out of hats, 
but the savings you can make with 
Rhinelander Greaseproof Parch- 
ment have nothing to do with magic. 
e Here’s why. When packers use dual: 7 
use wrappings, they must pay “dual. © 
use” prices. If such papers (which are 
both moisture and grease-resistant) are 
used on the hundred and one products 
that on/y need greaseproof protection, 
then Mr. Packer bought something 
that was not needed—namely, moisture © 
resistance—and its use caused af 
unnecessary loss. Use Rhinelander 
Greaseproof and the saving you 
effect can be checked up to profit. 


BEA haaihes 
GREASEPROOF 


Parchment 


Rhinelander Paper Company e Rhinelander, Wis. 
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a always was a lucky number, 

THE but in connection with Diamond Crystal Salt it doesn’t 

mean mere luck. It means years of research to bring you a 

5 I d salt that has seven important features for your protection. 
€vVen- 0 “Seven in salt” means the seven special features of Diamond 
Crystal Salt, brought to you by the exclusive Alberger 

S E T Process, the hallmark of salt goodness. : 
E C R Diamond Crystal Salt has the one big essential of all salt 
goodness— it is uniform in all the desirable qualities of salt.’ 

of This guarantees you uniform, dependable results. 


SALT GOODNESS Made by the exclusive Alberger Process, Diamond Crystal 
Salt is flaked, and— 
UNIFORM IN COLOR 
UNIFORM IN PURITY 
UNIFORM IN DRYNESS 
UNIFORM IN SOLUBILITY 
UNIFORM IN SCREEN ANALYSIS 
UNIFORM IN CHEMICAL ANALYSIS 
ONIFORM IN CHARACTER OF FLAKE 


DIAMOND CRYSTAL SALT COMPANY, (INC.) 
250 Park Avenva2, New York, N. Y. 


DIAMOND CRYSTAL SALT 











REPRESENTATIVES 


are men long active and of wide experience in the 
meat packing business. 


They will be happy to confer with you on your 
Stockinette problems and to suggest the best types 
for your requirements. 


Fred K. Higbie Jos. W. Gates 


. 131 W. Oakdale Ave. 
enjoy the luxury and comfort of the smart —_ Glenside, Pa. 


new Hotel Lexington for as litile as $3 a day E. J. Donahue W. J. Newman 


47 Rossmore Rd. 1005 Pearl Street 
«$4 a day for two persons. And Lexington Jamaica Plain, Mass. Alameda, Calif. 


curant pri thrifty eak- E. V. Blackman, Jr. C. M. Ardizzoni 
ws prices are equally ~-ebr 213 Rockefeller Bldg. 9942 41st Ave. 


fast in the Main Dining Room is only $5c, Cleveland. Ohio Corena, L. L, N. ¥. 


luncheon 65c, dinner with dancing, $1.00. Write or call our nearest representative. He will 


offer valuable suggestions regarding the Stockinette 


H | | [ l LE I | i f 10 i Guba MFG. CO. 


48TH STREET AT LEXINGTON AVENUE © NEW YORK 
Directed by Ralph Hitz ¢ Chas. E. Rochester, Manager TROY, NEW YORK 


©, Detroit, and Van Cleve, Dayton, also under Ralph Hitz Direction 
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BETTER PRODUCT| gum H. J. MAYER 


increases sales : SPECIAL 
LOWER COSTS : SAUSAGE 


give greater profits SEASONING 


Evenly cooked, better looking and The Man You Know 


uniformly colored products are a Makers of the gen- 


certainty with the Jourdan Process Special Frankfurter, The prime 


Cooker. The superior article it cage (with and with- favori te of 


out sage), Braun- 
produces will increase demand for gomweeeee Berets 


Summer (Mett- ma 
your product. Sepan: Wosigdon tere. progresstve 
icatessen, Wonder 


In addition to producing a faster pon packers 
selling product, this modern cook- ———_ 

er saves money ‘in lower labor a 

costs, steam, color, reduced shrink- Sostap stator nome WRITE FOR 

age and less rejected product. ome SA SAMPLES had 
You can make no more profitable 

addition to your sausage depart- 

ment than the Jourdan Process H. J. MAYER & SONS Co. 
Cooker. 6819-27 S. Ashland Ave. Chicago, lll 


Canadian Office, Windsor, Ont. 
It will pay you to learn more about wnncimasctnacasienPomeanecnaaante 


this machine. Write today! 


ADDITIONAL PROFITS 

-|J OURDA N= from SCRAPPILI 
PROCESS COOKER with ‘ 
— Randall Scrappk 

Stirrer and Kettle 


Its low price and gui 
demand make scrapple! 
profitable item. Can k 
made easily and pri 
ably with the RAND. 
Scrapple Stirrer 4 
Kettle. 


RANDALL Kettles # 

made of best-qualif 
steel, perfectly smooth on the inside, guaranie 
against defects, and tested to 125 pounds ste 
pressure. The Stirrer is substantial and vel 
strong. Designed especially for mixing scrapp* 
it is the only standard equipment made for 
product. Can also be used for general purposes 
sausage rooms, for rendering and agitating lard 
fats; boiling meats, etc. 


Write us for the old Philadelphia Recipe 


Fully Protected Under U. S. Letters Patents R T RAND ALL & CoO 
Jourdan Process Cooker Company EQUIPMENT FOR SAUSAGE MAKERS 


814-32 West 20th St. Chicago, Ill. | 331 N. Second St. Philadelphia, P¢ 
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Fs : it 
The world’s greatest chefs 
| use Worcester Salt 


. - «-and so should you - 


e 

For instance, Louis of the 
of Ritz, one of the greatest chefs 
of all time, says. . . . 


wads the 








Je 


“I use Worcester Salt because long, 

hard experience has proved to me 

that it is the best. Contrary to 

common notions, all salt is not alike, 

R any more than all tea or all coffee is 
‘7 alike. Ordinary salt contains certain 

% chemical impurities that noticeably 

wovo car affect the flavor and taste of fine 


foods.” 
> Co, 


‘icago, Ill 





FITS 
> PLI 


apple 
X ctth Worcester offers you salt 
ad ~® SO pure it exceeds even the U.S.P. 
a : pierre te 
ind wif Standards for Sodium Chloride... ee tetins 
irrer al 
Special processes and huge quantity production make it 
oe possible for Worcester to market a superior salt at a sur- 
ae ae prisingly low price. Wherever the need for salt is indicated, 


and ™@ Worcester Salt can be used with confidence. It exceeds in 
g scrapm i y 
le for ti purity even the high standards of the United States Phar- 





oon macopoeia for Sodium Chloride. Write for full details. 
Worcester Salt Company (America’s oldest refiners of pure 

son salt), 40 Worth Street, New York City, U.S. A. 

). 

4 KERS 





WORCESTER SALT 
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Octo 
‘‘Proof of the pudding is in the eating” 


The Old Timer says the same is true of Grinder 

Plates and Knives— proof of the goodness of the = 
product they turn out can be known only through 

use 


TRADE MARK 








All the large packers and 75% of the leading 
sausagemakers in the country KNOW this and that 
is why they use only C. D. Plates and O. K. Knives. 
They have given other makes and styles severe, im- 
partial tests and found the C. D. Plates and O. K. 
Knives the most economical, serviceable and prac- 
tical Plates and Knives in existence. Write today 
for further information and price list. 





| O-K 


TRADE MARK 








THE SPECIALTY MANUFACTURERS SALES (CO, 


2021 Grace Street Chas. W. Dieckmann, ’Phone: LAKeview 4325 Chicago, Illinois 





Lohman CIRCULATOR 
—a necessity in your plani 


Placed in coolers, the Lohman 
CIRCULATOR gently moves 
a large volume of air — thus 
equalizing temperature and 
humidity, checking mold 
growth, reducing refrigera- 
tion costs and minimizing 
shrinkage. Immediately 
stops dripping walls and ceil- 
ings. Write for particulars! 








TO PREPARE THE FINEST SAUSAGE 
Use 
OFFENHAUSER IMPROVED 
CUTS-MIXES-EMPTIES 


THE HOTTMANN MACHINE CO. 
3325 Allen Street PHILADELPHIA, PA. 








William J. Lohman, Inc. 
New York City 











62 Ninth Ave. 

















“HALLOWELL”’ 
PACKING PLANT 
EQUIPMENT 
Incorporates every up-to-date 
improvement; is perfectly sanitary 
and so sturdy and strong it will 

outwear other makes. 


Furnished heavily galvanized or 
of Monel Metal, as preferred. 
Write for BULLETIN 449 


covering our complete line of 





2824-2900 — 


Pat. applied for 


Fig. 1081—“*Hallowell” 
Pork Loin Truck 


“HALLOWELL” Packing Plant 
Equipment. 

STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 
Box 550 


CURING TANKS, BELLY BOXES, AND ALL TYPES OF TRUCKS 
AND STEEL EQUIPMENT FOR THE PACKING PLANT 


BLUE ISLAND, DL 
PULman 2206 


VERMONT §T. IF 


It’s al 
Roy | 
Chicas 











An Slate 


. , es ee fashio 


EST. (0697 
“BETTER FLOORS” Vas 5 3p 


"DREHMANN 
FLOOR Pritam | 


amine 


attract 





ge a Le 
DREHMANN PAVING AND CONSTRUCTION CO 


508 GLENWOOD AVE.PHILADELPHIA PA. 545-5 tAVE.AT 45ST. NEW YORK CITY 
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IF YOU?RE NOT HERE, YOU GET A RAIN CHECK! 


It’s all in fun, of course — but what a lot of fun! isn’t shown on this page, you have a rain 

Roy Nelson, talented young staff artist of the check coming; and if it is shown here, drop in on 

Chicago Daily News, whose work has recently us and see how time mellows and improves even 

attracted so much attention, will be on hand at the sacred viewpoint of an artist! 

H. P. Smith headquarters to sketch, in droll , 

fashion, those who are making packing history. Remember our suite number at the Drake — 666- 

Wi , : _ : 667. A “sitting” takes but a couple of minutes — 
ith humor oozing from his pencil point, and a 4 the vesuit teal ite Ges Metts tek See 

gleam in his eye that says “Who’s Afraid of the ee wprtrss oe , Pt ae 

Big Bad Wolf?”, Nelson will sketch you in many a joyous chuckle. 


whimsical caricature. 


We'll be very happy to greet you at our head- 
If your likeness (?) quarters. 





H. P. Smith Paper Company 


a= H.P.S. Waxed and Oiled Packers Papers 





___ 


og oF 1130 West 37th Street Chicago, Illinois 
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STANDARDIZE 


YOUR DRY SAUSAGE LINE 


and you will 


STABILIZE 
SALES and PROFITS 














PROTECTION 
for Jobbers 
and Distributors 


Not alone the protec- 
tion of the Circle E 
trademark which 
stands for top quality 
in Dry Sausage, but 
also the protection of 
a house that solicits no 
business from the retail 
trade. 


If you pride yourself 
on being a judge of 
good Dry Sausage, we 
know Circle E prod- 
ucts will please you— 
and please your cus- 
tomers. Send for com- 
plete details of our plan. 
At the same time we'll 
answer your questions, 
if you have any. Write 
today. 




















Circle E Provision Company 


UNION STOCK YARDS 


Admittedly, sausage business is built on good quality 
and fine flavor that is always uniform. This is espe- 
cially true of Dry Sausage. Consumers want to 
judge today’s purchase by yesterday’s enjoyment of 
the product. And retailers base buying on consumer 


preference. 


If you buy Dry Sausage here, there and everywhere— 
if you handle one brand today, another tomorrow, 
how can you be assured of uniformity? 


In dealing with Circle E, you are offered a line so 
full and complete that you can secure any Dry Sau- 
sage product, no matter what it is. And you are deal- 
ing with an old established house noted for the quality 
of its product. 


Hundreds of Circle E customers have built a big, 
profitable business with this line. You can do the same. 
Get in touch with us today. 


Write for details! 


- += CHICAGO, ILLINOIS 
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Packer Cheeks His Yields on Product but 
Overlooks His Steam Costs 


This is the first of a series of reports by THE NATIONAL PROVISIONER STEAM AND POWER 
SAVING SERVICE, based on data submitted by cooperating packers. 


) eo is an important word in the meat 


packing plant. 


It means the percentage of finished product se- 
cured from a given quantity of raw material. 


In some cases it may be more than 100 per cent 
—a desirable condition. Usually it is less, the dif- 
ference representing a loss which must be con- 


sidered when product is priced. 


Every packer strives to keep yields high. Yield 


tests are made frequently, in some 
cases every day. 

The packer aims to know at all 
times the results being secured in 
every department. When yields 
tend to drop off an immediate in- 
vestigation is made. The reasons 
are found and corrected. 


Tests Are Needed Here 


Most meat plants spend large 
sums for coal. 

They should know the yield 
(steam for power and processing) 
when this coal is burned. 

This information is important. 
If yields are small, there is a loss. 
If such loss is permitted to con- 
tinue, it may amount to a large 
sum in the course of a year. 

Unless the packer knows the 
yelds in his boiler room, he has 
lo way by which to compare re- 
sults from day to day. 





He has no means of determining how his boiler 
room results compare with those in other plants, 
no way of knowing how much he is losing because 
of low yields compared to those that could be se- 
cured under modern boiler room conditions. 


Yield Measures Efficiency 
The purpose of the boiler room is to make steam 


for power and processing. One indication of boiler 








Why Not Figure Both? 


Products of livestock are figured down 
to the last ounce. The packer knows 


just what he gets from every animal 
slaughtered. 





The dollar spent for coal is no less 
valuable than the dollar spent for hogs. 
The packer should know what he is get- 
ting for his coal dollar. 











efficiency is the amount of steam produced per 


pound of coal burned. The usual 
practice is to measure the pounds 
of steam produced per pound of 
coal burned. 


It is a simple matter to find the 
amount of coal burned per day, 
week, month or year. It is an 
equally simple matter to deter- 
mine the number of pounds of 
steam produced, when it is re- 
membered that a pound of water 
makes a pound of steam. 

In the first case the coal simply 
is weighed before being fired. The 
pounds of steam produced are de- 
termined by placing a water meter 
in the boiler feed water line, so as 
to measure all of the water 
pumped into the boilers. 


The weight of a cubic foot of 
water usually is taken as 62.425 
Ibs. A gallon of water weighs 
8.33 Ibs. However, this weight 
For 


will vary with temperature. 
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accurate results, therefore, it is 
desirable that a thermometer be 
installed in connection with the 
meter, so that both the quantity 
of water pumped into the boilers 
and its temperature can be ascer- 
tained. 


How Yield Is Determined 


Having the meter reading, and 
knowing the temperature, it is a 
simple matter to determine accu- 
rately the pounds of water 
pumped into the boiler, correcting 
for temperatures with informa- 
tion furnished by the meter man- 
ufacturer. 


Dividing the number of pounds 
of steam generated (pounds of 
water pumped into the boiler) by 
the pounds of coal burned gives 
the packer his steam yield — 
pounds of steam generated per 
pound of coal burned. 


When the packer knows the 
pounds of steam he is producing, 
per pound of coal burned, of what 
use is the information to him? 


In the first place, he has a check 
on results. 


He knows how his results com- 
pare with those being secured in 
other plants, and what is possible 
with modern equipment. 

He is in a position at all times 
to correct bad conditions before 
—_ have caused a considerable 
Oss. 


Steam and Power Cost Account- 
ing 

Knowing how many pounds of 
steam are produced, he is able to 
figure his steam cost per 1,000 
Ibs., and make a step toward ade- 
quate steam and power cost ac- 
counting. 

Let us assume, for example, 
that a packer’s boilers are pro- 
ducing in the neighborhood of 8.5 
Ibs. of steam per pound of coal 
burned, and that in the neighbor- 
hood of 30 tons of coal are burned 
daily (300 working days per 
year.) 

Suppose that the evaporation 
suddenly dropped to 7.5 Ibs., of 
water per pound of coal. If this 
drop in yield went undiscovered, 
the packer would have to burn 
8,000 Ibs. more of coal daily to 
maintain his required steam pro- 
duction, or 4 tons. 

If coal was costing him $3.50 
per ton delivered at his plant, his 
cost of coal would immediately 
jump from $105.00 per day to 
$119.00 — an increase of $14.00 
per day for coal. 
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Who’s Asleep on This Job? 


If the packer takes no interest in his 
power department, it is not to be expected 
that employees will overexert themselves 
to keep costs low. 
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One way to start toward lower costs is 
to require reports of results in the power 
house, and to check these with results 
possible of attainment. 








If the packer had no check on 
yields, then this loss might go un- 
discovered for weeks or months, 
or it might never be discovered. 

If he checked his steam yields 
daily it would be apparent at once 
that something was wrong, and 
steps could be taken immediately 
to correct the trouble and save the 
waste. 

Should pounds of water evapo- 
rated per pound of coal burned 
drop from 8.5 to 7 lbs., the packer 
would have to burn 6.43 more tons 








Why “‘Tank’’ Your Profits? 


No packer would send edible ma- 
terials to the tank—and then go out 
and buy sausage meat! 


Most packers make steam for heat- 
ing and processing, and then . buy 
power! 

They could make steam for less than 
it is now costing them—and have power 
as a by-product of the boiler room. 


So far as profits are concerned, there 
is no difference between sausage ma- 
terials and power. A dollar saved in 
the powerhouse is worth just as much 
as a dollar saved in the killing and 
processing departments. 


The power department of the meat 
plant offers opportunities for savings 
which amount to more than the power 
bill. 


Putting it another way, most packers 
are now wasting the money they spend 
for power — they are sending power to 
the tank and repurchasing it to oper- 
ate their plants. 
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to secure the same amount of 
steam, and his daily steam pro. 
duction cost, so far as coal is eop. 
cerned, would increase $22.51, 


How Records Spot Losses 


These are illustrations of the 
value of knowing boiler yields, 

The information is also a check 
on equipment. Should baffle 
break down or develop leaks, the 
effect of short circuiting of gases 
probably would be indicated in the 
yields. 

Coal lower in heat units than 
the average received at the plant 
would affect evaporation figures, 

Soot and scale on boiler tubes 
would lower results. 


When the packer has his daily 
report of the pounds of water 
evaporated, then he has started 
on the road to better efficiency in 
his boiler room. 


How Widely Steam Costs Vary 


Surveys made by engineers in 
12 meat plants and reported to 
THE ' NATIONAL PROVISIONER 
STEAM AND POWER SAVING SERI- 
ICE show how widely steam costs 
vary in different plants. The fol- 
lowing costs are shown per 1,00) 
Ibs. of steam: 

20c 
38c 
46c 
47c 
5le 
4lc 

Average, 38.4c. 

A Corn Belt packing plant last 
year burned $51,525.00 worth of 
coal. Boiler room labor cost 
$9,674.00. Repairs, $5,274.22 
Total for these three items, $66; 
473.22. Overhead, coal handling 
cost, expense of ash removal and 
overhead charges were not givel. 
The plant produced 272,650,000 
pounds of steam. Considering 
only the three items of expens 
enumerated above, the expense t0 
generate 1,000 lbs. of steam wai 
24.3c. 


Incentive to Lower Costs 


Perhaps the greatest value 
accurate yield and cost data- 
whether from operations in prt 
cessing departments or in t 
power plant —is the incentive 
they provide to secure better It 
sults. 

If records show the packer 
generating less steam per poul! 
of coal burned than he should, he 
will—if he is _ progressive~ 
Jearn the reason. 

He may have in his employ m@ 
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situation and correcting the con- 
ditions responsible for poor re- 
sults. If he does not, he will do 
what so many other packers are 
finding it profitable to do — en- 
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gage the services of a competent 
consulting engineer. 

Some packers, when they begin 
to keep records, will find their 
boiler room yields low. 

In some cases ways for better- 








What Packer Finds When He Compares 
Figures on Steam Costs 


When the packer begins to re- 
ceive reports on the yields from 
his boilers, then he will want to 
know how these compare with 
those secured in other plants. 


A survey made of 34 meat packing 
plants, large and small, by THE 
NATIONAL PROVISIONER STEAM AND 
PowER SAVING SERVICE (as a step in 
the plan to help packers reduce steam 
and power costs) reveals considerable 
variation in results, due to the type of 
equipment in use and the efficiency with 


which the boilers are being operated. 


In only ten of these plants were rec- 
ords sufficiently complete to enable 
evaporation figures to be determined. 


Most packers had a record of the 
amount of coal burned during 1932, but 
only ten of them knew how many 
pounds of steam were produced during 
that period. 

The figures shown in the accompany- 
ing Table 1 were furnished by these ten 
packers as a part of THE NATIONAL 
PROVISIONER survey: 


Table I—Boiler Yields in Ten Plants. 


Plant Coal burned, 
No.* tons. 
2 6,000 
7 5,950 
12 9,000 
13 600 
15 43,476 
21 7,901 
25 4.500 
27 4,875 
33 67,357 
34 6,279 





Lbs. water 

Water evaporated, evap. per lb. 
lbs. coal, 
100,000,000 8.33 
95,200,000 8.00 
222,200,000 12.34 
7,000,000 5.83 
601,448,000 6.91 
131,200,000 8.30 
50,000,000 5.55 
97,500,000 10.00 
816,067,000 6.05 
114,910,400 9.11 


*Plant number in the survey of 34 plants. 


When the packer knows how many 
pounds of steam he produces over a 
certain period, and when he figures up 
the cost per 1,000 lbs., then he begins 
to realize that steam is not a cheap 
product. 


This cost per 1,000 lbs. is found by 
dividing the total steam production over 
a definite period into the total cost 
chargeable to the boiler room during 
this time. 


This cost should include fuel, cost to 
deliver it to the boiler room, labor and 
superintendence, water, supplies, ash 
removal, etc., and overhead, including 
interest, depreciation, taxes, repairs, 
maintenance, insurance on building and 
equipment and such incidental costs as 


might properly be charged up to steam 
production. 


As in the case of evaporation, cost 
figures for 1,000 lbs. of steam vary 
widely in various meat plants. 


In the survey of the 34 plants men- 
tioned, only nine plants were found in 
which records were sufficiently com- 
plete to enable a cost per 1,000 lbs. of 
steam to be determined. 


Either information on steam produc- 
tion was lacking, or the books were not 
in such shape that costs chargeable 
against steam production could be 
segregated. 


In the figures given in Table 2 (fur- 
nished by packers as a part of THE 
NATIONAL PROVISIONER survey) cost in 
each case includes fuel, water, boiler 
room labor, boiler room supplies, firing 
equipment supplies and furnace repairs, 
but not fixed charges. 


Table II—Cost of Steam Per 1,000 Lbs. 


Plan Steam produced, 
No. Ibs. 

7 95,200,000 
10 369,000,000 
13 7,000,000 
15 601,448,000 
21 131,200,000 
25 50,000,000 
27 97,500,000 
33 916,067,000 
34 114,910,000 





Steam production Cost in cents 


cost. per 1,000 lbs. 
$ 33,282.00 34.96 
129,933.93 35.22 
2,659.00 37.98 
122,554.78 20.37 
36,526.00 27.83 
25,075.00 50.15 
23,372.00 23.97 
183,374.34 20.01 
35,132.32 30.57 
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ment will be found. In other 
cases it will be found that the 
operating force is doing all thut is 
humanly possible with the equip- 
ment they have to work with. 


It’s Up to the Packer 
In either case the responsibil- 
ity is directly up to the packer 
from whose pocketbook the waste 
and loss must be met. 


A dollar saved in the ‘boiler 
room is worth just as much as the 
dollar saved in any other depart- 
ment. 


And in few — probably none — 
of the departments of the meat 
plant are possibilities for savings 
as great as in the power plant. 

When the packer takes a more 
direct interest in his boiler and 
engine rooms, makes an effort to 
learn what is going on there, and 
gives to these departments the 
same careful, intelligent super- 
vision that he gives to all other 
departments of his plant —then, 
and not till them, will he be in a 
position to put his power depart- 
ment on the same basis of effi- 
ciency as the other departments 
of his business. 

sis of results from THE 
NER 


Another analy 
NATIONAL PROVISIO surveys will 
appear in an early issue. 








Which Is Your Yield? 


Some packers are making as much as 
8 Ibs. of steam for every pound of coal 
burned under their boilers. 





Others may get only 5 lbs. of steam 
for every pound of coal burned. 
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Knowing yields in the boiler room is 
one of the first steps toward reducing 
steam and power costs. 
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Michigan Law Grades Sausage and 
Puts Trade Under License 


Manufacture and sale of sau- 
sage in Michigan will be under 
strict regulation as soon as legis- 
lation (Public Act 259) passed at 
the regular 1933 session goes into 
effect. 


The bill was actively supported 
by the meat interests of the state, 
particularly the Michigan Sausage 
Manufacturers’ Association. 

While designed primarily “for 
the protection of the public health 
and the prevention of fraud and 
deception,” meat men believe a 
number of advantages will accrue 
to packers and sausage makers, as 
well as to consumers. 

For one thing, producers of 
sausage will be more nearly on the 
same basis so far as the ingredi- 
ents which enter into sausage 
manufacture are concerned. This 
should have the effect of doing 
away with many unethical produc- 
tion practices and greatly limiting 
price competition. 

Further, with grades specified 
and quality more nearly standard- 
ized, it is expected consumers will 
show considerably more interest 
in sausage products, and that sau- 
sage consumption will be increased 
as a result. 


One outstanding feature of the law 
provides for the establishing of two 
very definite classes of sausage for sale 
and distribution. These are specified 
as grade 1 and grade 2. 


Two Grades of Sausage Permitted. 


Sausage in Grade 1 must be made 
only of “skeletal meat,” prepared from 
the animal carcass exclusive of the 
head, with of course added salt and sea- 
soning. It may contain not to exceed 
3 Ibs. of whole or skim milk powder per 
100 Ibs. of sausage. Water used in 
manufacture shall not result in a wider 
ratio of protein to water than 1 to 4%, 
protein being defined as “the nitro- 
genous substance present in fresh, 
striated muscle and is the product repre- 
sented by the quotient obtained by 
multiplying the nitrogenous content by 
6%.” 

No other products than these noted 
are permitted in Grade 1. 

Sausage in Grade 2 may include, in 
addition to meats and ingredients per- 
mitted in Grade 1, skeletal meat from 
the head, heart and “other wholesome 
meat not necessarily skeletal, but shall 
include no slaughter house by-products, 
cracklings or crackling meal, tripe, 


lungs, stomachs, weasand meat, udders, 
lips, ears or snouts.” 


This grade may contain cereal or 
whole or skim milk powder not exceed- 
ing 2 per cent by weight, and added 
water to facilitate manufacture, but the 
added water shall not result in a wider 
ratio of protein to water than 1 to 5. 


No product, except liver and blood 
sausage, that does not grade in either 
grade 1 or 2 will be permitted to be 
sold. 


Grade Must Appear on Package. 

Package or container as delivered to 
the consumer must be marked plainly 
with the grade of the product, and the 
name and address of the manufacturer. 

An exception to this is made in the 
case of bulk sausage made and sold on 
the premises at retail. 


In lieu of stamping the consumer 
package of bulk sausage with the grade, 
a sign clearly identifying the grade may 
be attached to the container in which 
the sausage is kept for sale. 


Sausage sold in casings or links may 
have the designated grade stamped on 
the casing. 


Adulteration is Defined. 


For the purposes of the act sausage 
is considered adulterated: 


1—If it contains added water, cereal, 
whole or skim milk powder in excess of 
the quantity specifically provided for 
in the two grades; 


2—If it contains any dye, artificial 
color, boric acid or borates, sulphites, 
sulphur dioxide, sulphurous acid or any 
substance injurious or deleterious to 
health; 


8—If any product or ingredient other 
than has been provided for is added to 
either grade of sausage. 


4—If it contains contaminated or un- 
wholesome meat. 


Producers and Distributors Licensed. 


All manufacturers and distributors of 
sausage will be licensed by the state 
commissioner of agriculture. License 
fees are provided as follows: 


1—Manufacturer or retailer who 
manufactures and retails sausage 
through his own stores and markets, 
and not exceeding five establishments, 
$5.00. 


2—Manufacturers, wholesalers and 
packers distributing within a radius of 
not to exceed 50 miles, or retailers who 
manufacture and retail sausage through 
their own stores or markets, and not 
exceeding 20 establishments, $25.00. 
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3 — Manufacturers, packinghouses, 
wholesalers or distributors, or manufac. 
turers and retailes retailing through 21 
or more establishments, $50.00. 


Penalties for Violation. 


The commissioner of agriculture has 
been given the power to revoke any li- 
cense whenever it is determined that 
any of the provisions of the act have 
been violated. Whenever a manufac- 
turer, jobber, wholesaler, etc., shall 
have paid the fee and obtained a license 
no further fee or license is required 
from the individuals, firms, etc., to 
handle the licensee’s products. 

Violations of the provisions of the 
act are punishable with a fine of not 
more than $100.00, or by imprisonment 
in the county jail for not more than 90 
days, or by both such fine and imprison- 
ment. 

This law is in effect as of October 17, 
but regulations for its enforcement 
have not yet been promulgated, as there 
are still some details as to labelling of 
sausage packed in cases and consun- 
ers’ packages which have not yet been 
cleared up. The law is clear, however, 
as to marking of packages and product. 


—— 
PRESIDENT SIGNS MORE CODES. 


President Roosevelt has signed four 
more codes of fair competition, bringing 
the total number of codes signed to date 
to 57. The new codes approved are for 
the throwing industry, the pump manv- 
facturing industry, the compressed air 
industry and the heat exchange indus- 
try. 

From the standpoint of the number 
of employees affected and the size of 
the payrolls, the approval of the Throw- 
ing Industry Code will have the most 
far-reaching effects. The industry em- 
ploys about 50,000 persons with an an- 
nual payroll of approximately $47,000, 
000. A minimum wage rate of 32% 
cents in the Northern section of the in- 
dustry and 30 cents per hour in South- 
ern states is established in the code, 
which fixes the maximum work week 
at 40 hours. Under the codes approved 
for them the heat exchange, compressed 
air and pump manufacturing industries 
will operate on a 40-hour work week, 
with minimum wages of 40 cents per 
hour. 

a 


WHEAT ACREAGE REDUCTION. 


That phase of the AAA program re- 
lating to reduction in wheat acreage 
is reported to be going forward rapidly, 
contracts already having been signed 
sufficient to reduce the acreage planted 
to wheat another year by about 15 per 
cent, withdrawing 4,600,000 acres. It 
is the desire of the Administration to 
withdraw approximately 7,500,000 acres 
from production to insure the success 
of the wheat reduction program. Al 
ready two counties in Kansas, which 
together contain approximately 1 per 
cent of the country’s total wheat acre 
age, are fully signed up in the reduc 
tion program, one of these being the 
first complete county in the country 
to sign. 
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Hog Processing ‘Tax Levied on Meat In- 
dustry Runs from 50c to $2.00 per Cwt. 


During the next twelve months the meat industry will contribute some 225 million dollars to a fund 


to subsidize farmers in an effort to reduce corn and hog production. 


These contributions will be made through a hog processing tax and tax on floor stocks of. meats, 
sausage and lard, to be paid by slaughterers, processors and distributors. 

Admitting that this program will increase meat prices to the consumer, the administration 
announces that it will “employ the full powers of the farm act to prevent profiteering and pyramiding 


of the tax.” 


Announcement of the long-an- 
ticipated processing tax on hogs 
was made by Secretary of Agri- 
culture Henry A. Wallace and Ad- 
justment Administrator George 
N. Peek on October 17. 

Effective November 5, the ini- 
tial tax will amount to 50c per 
ewt. This will be graduated up- 
ward at the rate of 50c per month, 
so that on February 1, 1934, the 
tax on live hogs will be $2.00 per 
ewt. 

Tax on Floor Stocks 

Coincident with the tax on 
hogs, a relative tax will be im- 
posed on floor stocks of pork 
meats, sausage and lard on hand 
on the effective date. 

This tax will be imposed as 
these stocks move into consump- 
tion, and the rate will be gradu- 
ated upward from month to month 
on any of this product still in the 
hands of processors. 

No floor tax will be imposed on 
product going into cure or storage 
from hogs slaughtered on and 
after November 5. 


Retailers holding stocks of pork 
meats and lard in warehouses on 
November 5 will be subject to the 
tax. It applies also on that por- 
tion of retailers’ warehouse stocks 
not sold or otherwise disposed of 
within 30 days of the effective 
date of the tax. 


Cost of Tax Program 


It is estimated that packer floor 
stocks on hand at the time the 
tax becomes effective will total 
some 800,000,000 lbs., on which 
the average tax will be somewhere 
between 70c and 75c per cwt. 
As the bulk of the product in 
storage consists of the higher- 
costing cuts, the rate is neces- 
sarily higher. 

Floor taxes are expected to 
total in the neighborhood of 
$6,000,000. 

For the crop year 1933-34 the 
total tax, including that on floor 





stocks on hand November 5, will 
be about $225,000,000. 


Imposition of the processing tax 
marks the second step in the federal 
program to increase returns to hog and 
corn farmers, which it estimates will 
cost ultimately $350,000,000. 


This fund is to be provided through 
the hog tax, and through a tax on that 
portion of the corn crop which is pro- 
cessed. In return, producers must re- 
duce both their hog and corn crops. 


Began with Pig Slaughter. 

The first step in the federal program 
was the slaughter of 6% million pigs 
and sows between August 23 and Sep- 
tember 29, by which it is estimated the 
1933 hog tonnage was reduced 12 to 15 
per cent. 

Full effect of the reduction program 
will not be felt until the crop year 1934- 
35, when, according to the plan, the 
number of hogs marketed. will be’ only 








Packers’ Convention 
Schedule 


MONDAY, OCTOBER 23. 


Morning Session, Drake Hotel, 9:30 
a m.—‘Livestock Supplies,” C. L. Harlan, 
U. S. Bureau of Agricultural Economics. 
“Business Situation,” Dean W.H. Spencer, 
University of Chicago. “Export Situ- 
ation,’’ Chas. E. Herrick. 

Afternoon Session, Drake Hotel, 2 p. m. 
—‘“Costs and Profits,” G. M. Pelton. ‘“In- 
dustrial Relations,” Frank I. Badgley. 
“Labor Code,” Geo. M. Foster. 

Packinghofise Equipment and Supply 
Exhibits—Drake Hotel, all day and eve- 
ning, except during convention sessions. 


TUESDAY, OCTOBER 24. 


Mo Session, Drake Hotel, 9:30 
a. m.—‘“‘The AAA Program: As it appears 
to the Government,” Maj. C. W. Dunning, 
executive assistant to Director of Proces- 
sing Westervelt. “As it appears to the 
Hog Producer,” speaker not announced. 
“As it appears to the Cattle Producer,” 
F. E. Mollin, Chairman Cattlemen’s Com- 
mittee. 

Afternoon Session, Drake Hotel, 2 RB m. 
—‘“‘The Marketing Agreement of the Meat 
Industry, What It Means,” Thos. E. 
Wilson, Chairman Processors’ Committee. 
“How It Will Be Applied,” W. W. Woods, 
President Institute of American Meat 
Packers. Reports of Committees. Elec- 
tion of Officers. 

Annual Banquet, Palmer House, 7 p. m. 
—Speaker, President E. C. Elliott of Pur- 
due University. Music and entertain- 
ment. 

Exhibits—Drake Hotel, all day and 
——e. except during convention ses- 
sions. 


75 per cent of the number raised in the 
two preceding crop years. 

During the crop year just ended, 
47,000,000 hogs were slaughtered under 
federal inspection. The emergency 
slaughter of pigs and sows conducted 
during the last five weeks of the year 
will account for some reduction from 
this figure. Otherwise the crop of the 
year just begun probably would have 
been considerably in excess of the 1932- 
33 slaughter. 


Bonus to Hog Producers. 


Hog producers who contract to re- 
duce their output by 25 per cent and 
corn farmers who reduce their acreage 
by 20 per cent will be compensated out 
of the fund produced by the corn and 
hog taxes. 


A bonus of $5 per head will be paid 
for hogs to each farmer whose produc- 
tion in 1934-35 is only 75 per cent of 
that of the preceding two-year base 
period and about 30c per bushel for 
corn where acreage has been reduced in 
accordance with the program, based on 
the production of the preceding three 
years. 


It is estimated that the reduction in 
hogs will run between 10 and 15 million 
head, and that some 20 million acres of 
corn land will be withdrawn from pro- 
duction. 

The hog reduction campaign will last 
two years and the corn campaign three 
years. 

Adjustment payments to farmers of 
$5 per head on hogs will be made in 
three installments. The first of $2 will 
be paid when the hog reduction contract 
is signed, the second of $1 on Septem- 
ber 1, 1934, and the balance of $2 on 
February 1, 1935. A somewhat similar 
arrangement is made for corn. 


An Attempt at Control. 


In each county there will be a corn- 
hog production control association which 
will choose its own directors and offi- 
cers. Salaries or expenses of these 


officials and of the association will be 
withheld pro rata from the adjustment 
payments to be made within the county. 

Any grower who fails to carry out 
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his contract is supposed to forfeit final 
payments and surrender any money 
already paid to him. 

The hog reduction campaign is 
planned to last two years and the corn 
campaign three years. 


To Relieve Commercial Distribution. 


In conjunction with this program of 
corn and hog reduction, and as a part 
of it, some $40,000,000 will be spent 
diverting surplus hogs and pork meats 
into relief channels, thus relieving com- 
mercial distribution and at the same 
time increasing meat allotments to the 
unemployed. 

Approximately 400 million pounds of 
pork will be bought in the campaign for 
distribution to the needy. Already 
nearly 100 million pounds has been pro- 
vided by the emergency pig and sow 
slaughter program. 


Commenting on the program, Secre- 
tary Wallace said that “the plan will 
have a two-fold effect. It will permit 
a systematic attack upon the difficult 
and long-neglected problem of excess 
corn and hog production in the United 
States and it will bring about a sub- 
stantial increase in the purchasing 
power of a large block of our farmers 
within the next several months.” 


Agricultural Administrator George 
N. Peek said the corn-hog program was 
the Administration’s attempt to remedy 
distress afflicting farmers for the last 
12 years. He estimated that between 
1% and 2 million farmers would benefit, 
particularly in Ohio, Indiana, Illinois, 
Missouri, Kansas, Nebraska, Iowa, 
South Dakota, Minnesota and Wisconsin. 

The program was characterized as 
“the greatest of all the undertakings 
of the Agricultural Adjustment Admin- 
istration.” 

Following is the text of the govern- 


ment release as to the processing tax 
and the corn-hog reduction program: 


The Government Plan. 


The Secretary of Agriculture, Henry 
A. Wallace, and the Administrator, 
George N. Peek, of the Agricultural 
Adjustment Administration, with the 
approval of the President, announce the 
following plan of cooperation between 
the government and the corn and hog 
growers of the United States to bring 
supply and demand into better balance, 
and to approach as rapidly as possible 
the parity in growers’ income intended 
by the act: 

1.—BENEFITS. 


Benefits in consideration of coopera- 
tion will be paid as follows: 


(a) Rental of 30 cents per bushel on 
the preceding three-year average pro- 
duction per acre of the contracted acre- 
age providing the grower agrees to re- 
duce his acreage not less than 20 per 
cent of the average acreage grown 
during the past three years. 

(b) Adjustment payments of $5 ($2 
on acceptance of contract, $1 on Sep- 
tember 1, 1934, and $2 on February 1, 
1935) per head on 75 per cent of the 
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average number of hogs farrowed on 
contracting producer’s farm and sold by 
same during the past two years, pro- 
viding he reduces his number of litters 
25 per cent and his number of hogs 
sold, 25 per cent. 


Figuring the Floor Tax on Pork Meats, 
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2—STATE ALLOTMENTS. 


On the basis of information al 
available through the Department of 
Agriculture, each state will be allotted 
for purpose of determining payments, 

(Continued on page 24.) 
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Farmers Get 31 Million Dollars 
in Emergency Hog Program 


Approximately $31,000,000 was 
paid to farmers for live animals 
in the emergency hog marketing 
program, which closed at princi- 
pal markets on September 29, a 
fnal report by the Agricultural 
Adjustment Administration 
shows. 

Approximately 6,200,000 pigs, 
weighing between 25 and 100 lbs., 
and 220,000 sows were purchased 
and slaughtered at various author- 
ized processing points during the 
five weeks. 

The total cost of the program, 
including storage and miscellane- 
ous charges on edible and inedible 
products not yet disposed of, will 
be about $35,000,000. 


Approximately 100,000,000 lbs. of 
cured pork were obtained from slaugh- 
ter of sows and heavy pigs. All the 
pork that could be obtained in proces- 
sing was saved for distribution among 
needy families by the Federal Emer- 
gency Relief Administration. Already 
593 carloads or 17,790,000 lbs. of this 
emergency pork supply have been 
ordered shipped to relief agencies in 
40 states. 


Where the Pork Went. 


The shipment orders to date are as 
follows: Ohio, 52 carloads; South Caro- 
line, 45; Michigan, 37; New York, 36; 
Florida, 86; Texas, 32; Kentucky, 24; 
Oklahoma, 23; New Jersey, 22; North 
Carolina, 20; Massachusetts, 19; Indi- 
ana, 19; Louisiana, 17; Wisconsin, 16; 
Mississippi, 16; Arkansas, 14; Tennes- 
see, 14; Washington, 13; Missouri, 13; 
Kansas, 12; Arizona, 12; Georgia, 12; 
Iowa, 11; Colorado, 10; Minnesota, 8; 
Virginia, 8; Oregon, 8; Connecticut, 8; 
Utah, 6; Montana, 5; Idaho, 4; Rhode 
Island, 4; New Mexico, 4; Nevada, 3; 
Delaware, 2; District of Columbia, 2; 
Main, 2; Maryland, 2; Virgin Islands, 
1; and Wyoming, 1. 

Further requests for the available 
pork under the allotments granted to 
states by the Federal Emergency Re- 
lief Administration will be filled later. 


About 80 per cent of the pigs, espe- 
tially those from distressed regions, 
were too small for practical processing 
Into edible pork. As these pigs could 
not be dehaired, except at an excessive 
cost to the government, they were ren- 
dered into inedible grease and wet fer- 
tilizer tankage, rather than into diges- 
ter tankage, which is the type fed to 
hogs. Federal feeding standards pro- 
hibit hair in digester tankage. 


Because an extraordinarily large 
number of animals had to be converted 
into tankage during the comparatively 
short period, drying and storage facil- 
ities at a number of processing points 
were not adequate to permit salvaging 
the entire yield of undried tankage as 
it came from the rendering tank. 

Tankage and Grease. Yields. 

Market value of finished fertilizer 
tankage did not justify extra expense 
for drying and storing. Consequently, 
some of the undried material was dis- 
posed of immediately during the emer- 
gency slaughtering period. About 5,000 
tons, or approximately two-fifths of the 
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total yield, was dried and now is in 
storage and credited to the account of 
the Secretary of Agriculture. 


The rendering process also yielded 
about 25,000,000 Ibs. of grease suitable 
for technical purposes, which has been 
stored for later sale for the account of 
the Secretary. Administration officials 
claim tha: the grease and tankage can 
be readily disposed of with little dis- 
turbance to the regular market. 


“The emergency hog marketing pro- 
gram,” says the AAA, “was the first 
step toward bringing about a better bal- 
ance between the production and con- 
sumption of corn and hogs and was 
specifically designed to keep hog prices 
from declining to low levels again this 
winter. A long-time program to effect 
further and more permanent adjust- 
ment in corn and hog production is now 
being formulated.” 


Livestock Producers Urge Practi- 


cal Application of Agricultural Act 


Livestock producers from 25 
states, from Pennsylvania on the 
East to Colorado and Texas on the 
West, members of the U. S. Live- 
stock Association, met in Chicago 
October 13 and 14 to outline to the 
Secretary of Agriculture what 
they believed necessary for best 
results to livestock producers in 
the application of the Agricultural 
Adjustment Act. 

For this purpose a set of 14 
resolutions was drawn up, and de- 
tailed explanation of the reasons 
back of these resolutions was 
made to John N. Norton, official 
representative of the Secretary 
and the AAA. 

One resolution was a recom- 
mendation for the elimination by 
federal action of the “uneconom- 
ical provisions of the packers’ 
consent decree, increasing cost 
incident to the processing and dis- 
tribution of meat products.” 

Another resolution pointed to 
the increase of 83 per cent in the 
import of canned beef and recom- 
mended the immediate stoppage 
of all such imports. Use of 
American livestock products by all 
federal agencies purchasing meat 
was urged. 


Endorsement was given the activities 
of the National Live Stock and Meat 
Board, commending especially the cook- 
ing schools under way at the present 
time. 

Among other things prompt and 
effective action on the corn-hog pro- 
gram was urged, with a graduated 


processing tax on as low a level as 
possible, in order not to discourage con- 
sumption of pork products; 


Government Action Urged 

Use of public funds for the purchase 
of surplus beef products and their dis- 
position through relief channels; 

That a compensatory tax on beef and 
mutton be used only to merchandise 
surplus beef and mutton products 
through non-competitive channels and 
that compensatory taxes be levied on 
all products competitive with meat; 

Further restrictions on the import of 
vegetable oils, fats, hides and black 
strap molasses; 


A campaign to lessen the spread 
between what the livestock producer re- 
ceives and what the consumer pays; 

Placing of all concentration and 
direct buying points under the same 
governmental supervision now applying 
on the central markets; 

Public hearings on the marketing 
agreement proposed by the U. S. Live- 
stock Association; 

More orderly marketing of livestock; 


Employment of one or more market- 
ing men “of known ability and prac- 
tical experience” to take charge of the 
administration of livestock marketing; 


Urge Practical Advice. 


Testing of all dairy and breeding 
cattle for tuberculosis as a step in re- 
ducing livestock population; 

Early announcement of a national 
monetary policy. 


Delegates requested that “prompt and 
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definite action be taken in accordance 
with the advice and counsel of experi- 
enced and practical livestock producers.” 


“The livestock producer is not asking 
for a dole,” said John B. Gage, attorney 
and livestock producer from Kansas 
City, “but he is demanding the expendi- 
ture of public funds from whatever 
source available to put meat production 
into consumption by people who are now 
without purchasing power.” 


The meeting was presided over by 
A. D. Majors of Omaha, president, and 
D. M. Hildebrand, Seward, Nebr., vice- 
chairman. The resolutions were drawn 
up by a committee of 15 of the most 
representative livestock men and farm- 
ers in the delegation, after a lively dis- 
cussion of the condition and needs of 
the industry as expressed by the 100 
delegates attending the conference. 


~ fe 
BUY BEEF AND BUTTER. 


Beef cattle of canner and cutter 
grades will be bought in the Far West 
in “substantial quantity” to provide 
beef for the needy, according to an an- 
nouncement made this week by Federal 
Relief Administrator Harry L. Hopkins. 
At the same time the AAA announced 
that it would purchase 9,000,000 lbs. of 
butter monthly and turn it over for re- 
lief purposes. An allotment of $10,- 
000,000 was made from relief and pro- 
cessing tax funds for the latter pur- 
pose. 

Both purchase plans, Mr. Hopkins 
said, had been worked out with care to 
dovetail efforts to assist farmers and 
supply food to the unemployed. The 
butter purchase is aimed at reducing 
a surplus of 70,000,000 lbs. which, it is 
said, has depressed prices. ‘“The needy,” 
he said, “have been denied meat and 
butter, while cattle, dairy and hog men 
have suffered from poor markets.” 


Mr. Hopkins said that, pending per- 
fection of plans by the farm adminis- 
tration. he was going ahead with cattle 
buying with the aid of the American 
National Live Stock association and 
other producers’ organizations. 


The average price of beef cattle was 
described as having declined steadily 
since July, largely because of the bur- 
den on the market of lower grades of 
cattle from the western range states. 
The glut was said also to have been 
aggravated by hestitancy of farmers in 
the corn growing states in buying nor- 
mal supplies of stocker and feeder 
cattle. 

—— 


PRA TITLE EXEMPTIONS. 
Giving meaningless titles such as 


“assistant manager” to minor employ- 
ees merely to exempt them from the 
maximum hour and other clauses of the 
PRA and the modified approved codes, 
caused National Recovery Administra- 
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tor Hugh S. Johnson to issue a state- 
ment today defining “managers” and 
“executives,” as follows: 

“In the President’s Reemployment 
Agreement it is provided that the max- 
imum hours shall not apply ‘to em- 
ployees in a managerial or executive 
capacity who now receive more than 
$35.00 per week.’ 


“There are provisions in various codes 
excepting from the limitation upon 
hours of those described as ‘managers’ 
or ‘executives’ and complaint has been 
received that in many instances em- 
ployees are classified as ‘managers’ or 
‘executives’ either for the purpose, or 
with the result, of exempting them 
from limitations upon hours. It has not 
been the intention of the Administration 
in approving such exceptions to pro- 
vide for the exemption of any persons 
other than those who exercise real man- 
agerial or executive authority, which 
persons are invested with responsibil- 
ities entirely different from those of 
the wage earner and come within the 
class of the higher salaried employees. 

“It will be presumed that no em- 
ploye receiving less than $35.00 per 
week will be classified as a ‘manager’ 
or ‘executive’ so as to be exempt from 
any provision of any code regulating 
the maximum hours of work permitted 
in a trade or industry. Violations of 
the requirements of any code, as here 
interpreted, should be reported to the 
National Recovery Administration.” 


a 
CORN-HOG PROGRAM. 
(Continued from page 22.) 


(a) That number of acres of corn 
which represents its proportion of the 
total number of acres to be withdrawn 
from corn production for the United 
States. County allotments will be de- 
termined on the same basis in relation- 
ship to the state. Within the county, 
allotments to individual farmers who 
have signed contracts will be made by 
the County Corn-Hog Production Con- 
trol Association, and these allotments 
will be published in the county press. 

(b) That number of sows to farrow, 
litters farrowed, and numbers to be 
marketed, which will be proportionate 
to the corresponding totals for the 
United States. County allotments will 
be determined on the same basis as the 
state. Individual allotments will be 
made by the Corn-Hog Production Con- 
trol Association, and publication will be 
made in the same manner as on corn. 


3.—PRODUCTION CONTROL. 

Corn and/or hog producers in any 
county, who by signing the agreement 
become eligible to receive adjustment 
payments in consideration of coopera- 
tion, will organize when details of the 
plan are fully developed: 

(a) A County Corn-Hog Production 
Control Association which will choose 
its own directors and officers. Any 
salaries or expenses which the asso- 
ciation is authorized by its directors to 
incur will be withheld pro rata from the 
adjustment payments to be made within 
the county. Extension service agencies 
will be used wherever available to assist 
in the educational and organizational 
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work. These may be supplemented by 
temporary emergency workers ag 
pointed to serve in counties where adj. 
tional help is required. 


4.—ADJUSTMENT PAYMENTS, 


The adjustment payments will he 
made as follows: 

(a) Two-thirds of the rental pay. 
ments on corn acreage will be paid as 
soon after acceptance of the contract by 
the Secretary as possible. The remain. 
der, minus local administrative cost, 
will be paid upon evidence of fulfillment 
of contract after August 1, 1934. The 
grower who fails to carry out his cop. 
tract and the terms of his lease forfeits 
his final payment and must also sur. 
render the initial payment. 

(b) $2 per head on the 75 per cent of 
the contract producer’s average hog 
production for the base period will be 
paid as soon as possible after accept. 
ance of the contract by the Secretary, 
A second payment of $1 will be made 
September 1, 1934, on_ certification by 
the County Corn-Hog Production Con. 
trol Association that he has reduced the 
number of litters by 25 per cent. A 
third payment of $2 on February 1, 
1935, on the average production for the 
base period upon certification by the 
County Corn-Hog Production Control 
Association that the cooperator has ful- 
filled his contract by reducing the 
number of litters farrowed and of mar- 
ketable hogs produced on his farm by 
25 per cent. The contract signer is also 
to agree not to increase the average 
number of hogs bought and fed for 
market. The grower who fails to carry 
out his contract will forfeit final pay- 
ments and also surrender previous pay- 
ments. 


5.—PROCESSING TAX. 


Collect a processing tax on corn and 
hogs, commencing with the next mar- 
keting year for the particular commod- 
ity, the amount of each tax to be pro- 
claimed by the Secretary of Agric: 
ture. The next marketing year for both 
corn and hogs commences in November 
of this year. The competitive condition 
of corn and hogs in the domestic market 
will be protected against imports and 
domestic supplies of competing products. 


6.—RELIEF PURCHASES. 


The Federal Surplus Relief Corpors- 
tion will purchase for distribution 
through the Emergency Relief Adminis- 
tration a percentage of the surplus sup- 
plies of hogs produced in 1933 and mar- 
keted in 1933 and 1934. 


7.—FOREIGN MARKETS. 


In reducing existing surplus, every 
effort will be made to expand foreign 
markets. 


8.—USE OF LEASED LANDS. 
Land leased by the government ani 
taken out of corn production may b 
used for pasture, meadow, soil-improve- 
ment and erosion-prevention crops, 
ject to the regulations of the Secretary. 


9.—PURPOSES OF PLAN. _ 

The broad economic purposes of this 
plan are to bring about a balance 
tween production and effective de 
and in the public interest to increas 
the buying power of agriculture. 
increased buying power will result from 
distribution of benefit payments to com 
and hog farmers, and through the i 
creased prices resulting from 
tion control. 
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Corn-Hog Problem as AAA Sees It 


Reasons on which the Agricultural Adjustment 
Administration based its belief in the need for re- 
duction in the output of hogs and corn are incor- 
porated in a circular issued by the AAA a short 
time ago entitled “The Corn-Hog Problem.” The 
circular was issued before announcement of the 
processing tax on hogs and corn, and the plan for 
a 25 per cent reduction in the hog crop and a 20 
per cent reduction in corn acreage. 


It points out that hog production in this coun- 
try has remained high, with federally inspected 
slaughter averaging around 45 million head 
annually. Along with this increase in production 
has come a decline in exports from 2 billion pounds 
in 1923 to only 711 million pounds in 1932, the 
latter being the smallest export in 50 years. This 
has resulted in an excess of product on the domes- 
tic market which has “driven prices to record low 
levels and has prevented their rise.” 


Because of the decline in the number of horses 
and mules following the war, more corn became 
available for livestock feeding, the bulk of the 
increase being fed to hogs. Corn production must 
be reduced, the Administration says, to help bring 
the supply of hogs into better balance with effec- 
tive demand. “That balance is essential to the 
restoration of parity prices to the Corn Belt,” says 
the Administration. For each reduction of 10 
head in hog production, it estimates that from 6 to 
8 acres, should be retired from growing corn. 

“Unless the present emergency hog reduction 
plan is followed through with effective and more 
permanent control of both corn and hog produc- 
tion a train of disastrous consequences will 
follow,” the government points out. 

This “Corn-Hog Problem” discussion covers not 
only the factual but the economic reasons which 
the Agricultural Adjustment Administration be- 
lieves necessitate the reduction called for. The 
publication contains many facts of interest. 


One Angle of the Beef Problem 


Many plans have been under consideration by 
cattle producers to improve their situation under 
the new program of surplus reduction. There has 
been the suggestion that all dairy cattle be tested 
for their reaction to certain diseases, and that 
reactors be destroyed. This it is believed would 
remove 500 thousand to 1 million head of cattle 
that ordinarily enter certain trade channels. 

Range beef cattlemen have made arrangements 
with the government whereby a substantial quan- 
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tity of the lower grades will be bought, slaugh- 
tered and the beef turned into relief channels. 
Haste in this part of the program was essential, 
as this is the period when range cattle are shipped, 
either for slaughter or to feed lots. Owing to the 
relative low price prevailing for fed cattle there 
has been little disposition on the part of Corn Belt 
finishers to fill up their feed lots, necessitating a 
larger than usual percentage going to slaughter. 
The emergency beef program is expected to help 
alleviate this situation. 


In its discussion of “The Corn-Hog Problem” 
prior to the imposition of the processing tax on 
hogs the Agricultural Adjustment Administration 
recognized that a tax on pork might conceivably 
turn consumers to beef, thus increasing demand 
and tending toward an increase in “beef cattle 
production.” Consequently there is the sugges- 
tion of a compensating tax on “beef cattle.” 


It is a pretty generally recognized fact that the 
great increase not only in cattle population but in 
cattle slaughter is to be found in dairy herds. It 
is also well known that dairy cattle do not make 
beef of a quality comparable with that produced 
by animals bred solely for meat. It would seem’ 
unfortunate if a penalty is placed on real beef pro- 
ducers and nothing done to remove from the chan- 
nels of trade the millions of dairy animals mar- 
keted each year in the turn-over of dairy herds. 


Beef cattle raisers make objection to the large 
quantity of “tinned” beef imported into the United 
States from the Argentine, feeling that when 
cattle production in this country is on such an un- 
profitable basis there should be no such competi- 
tion offered from the outside. There is a reason 
why this tinned meat continues to find a good 
outlet. It is because of its quality. South Ameri- 
can cattle markets find no such handicaps from 
dairy cattle as are ever-present in this country. 
There is no need to find an outlet for hundreds of 
thousands of worn-out dairy cows via the manu- 
facture route. Just as fine beef goes into tins as is 
sold in the carcass. 


The menace of this imported tinned beef to 
American beef cattle production is insignificant by 
comparison with that offered by dairy cattle. It 
would seem, therefore, that in the interest of in- 
creased beef consumption, protection should be 
given the legitimate product, and such penalty as 
is imposed should be directed at the devastating 
competition offered by the by-product of another 
industry. 
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Practical Points for the Trade 
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French Blood Sausage 


Formula for French blood sausage is 
requested by a New England sausage 
manufacturer who says: 

Edfor The National Provisioner: 

Can you give us formula for the manufacture 
of a French blood sausage containing beef blood 
and pork back fat with the product stuffed in 
hog casings. What seasoning is used in this 
sausage? Also what is the binder? 

One formula and method of manu- 
facturing French blood sausage follows: 

50 lbs. lean pork trimmings 
50 lbs. back fat. 

Boil the trimmings and the fat until 
they are tender. Then cut the fat into 
small cubes with a fat cutting machine. 
This can be done by hand if no such 
machine is available but it is a rather 
tedious job. Grind the trimmings, but 
not too fine. 


Use 2 Ibs. of onions or a combination 
of onions, leeks and eschalots. Steam 
these until they are soft, then put them 
through the grinder and mix thoroughly 
with the meat and diced fat. 


To each 100 lbs. of meat add 20 
Ibs. of hog blood provided it is avail- 
able. If not, beef blood from federal 
inspected houses can be used for the 
purpose. 

Seasoning for this product is as fol- 
lows: 

3% Ibs. salt 

3 oz. white pepper 
% oz. thyme 
% oz. mace. 

Mix thoroughly and stuff in narrow 
hog casings. Boil until no blood oozes 
out when the casing is punctured. Then 
take out of the cooking vat and wash 
off in warm water. Let the product 
hang in natural temperatures until 
thoroughly cooled off before it is put 
in the storage cooler at 45 to 50 
degs. F. 


Berliner Blood Sausage. 


Another formula for the preparation 
of this product consists of 
70 lbs. raw, firm bacon 
15 lbs. pig skins 
15 lbs. fresh hog blood. 
The bacon is cut into very small dice 
and scalded. It is then mixed with the 
skins which have been finely chopped 
and the blood. The mixture is seasoned 
with 
1 Ib. salt 
14 oz. ground white pepper 
3% oz. ground cloves 
7 oz. allspice 
% oz. marjoram 
2 oz. saltpeter. 
Mix this seasoning well with the 
other ingredients, then stuff loosely into 


middles. Scald for one hour in water 
at 200 degs. F. 


Any air remaining in the sausages 
should be removed by pricking the cas- 
ing. 

When removed from the scalding vat, 
dry in ordinary temperature for 24 
hours and then put in a cold smoke. 
This sausage is sometimes known as 
“Berliner blood sausage.” 

a 
CONSERVING GERMAN HOG FAT. 


Preparation of lard by treating hog 
fat with a solvent is gaining ground in 
Germany, according to reports to the 
U. S. Department of Agriculture. Gaso- 
line is the solvent frequently used. The 
process is said to make available as 
lard more than 30 per cent of the 
slaughter weight of hogs. The fat is 
finely cut and mixed with the solvent. 
When the fibrous material present has 
been separated out, the solvent is re- 
moved and the fat is neutralized with 
soda lye bleached with fuller’s earth 
and made odorless and tasteless by 
steam and vacuum. The resulting prod- 
uct is described as a neutral lard of 
high quality very well adapted for use 
in the manufacture of margarine. Cer- 
tain plants formerly engaged primarily 
in crushing oil seeds are now being 
equipped to handle the new lard pro- 
cess. Such plants buy the fats from 
slaughter houses, and do no killing. The 
product is regarded as relatively ex- 
pensive, but it is held that costs will 
decline as plants are enlarged. 








Modern Catch Basins 


Catch Sates will earn their way 
and = profit—when they are 
opera properly. When neglected 
they may become a nuisance and a 
source of considerable fron 


Por best results tch basins 
must be skimmed frequently and 
kept in a clean, sanitary condition. 

Taking care of the old-style catch 
basin is a dirty, disagreeable job. 
Neglect of the catch basin results 
in greases high in free fatty acids 
going into the rendering tank. This 


affects and quality of an 


way to do a disagreeable job 
efficiently is to eliminate the dis- 
agreeable features. 


New-style catch basins can be 
skimmed easily and quickly without 
the workman so much as soiling his 
hands. All grease is recOvered and 
cleaning is a simple task. 

For comple a. description of a modern 
catch basin with construction wings, 
fill out and mail ne a attached coupon and 
5c in stamps. 


The National Provisioner: 
Old Colony Bidg., Chicago, Ml. 


Please send me reprint on ‘‘Modern Catch 
Basins.” 


Enclosed find 5c in stamps. 























Fat vs. Lean Hogs 


The question has been raised from 
time to time as to the type of hog 
which is most adaptable to the needs 
of the packer—whether the fat or lard 
type or the leaner or more rangy type. 
Inquiry was made regarding this, and 
one packer reports tests made in his 
plant which point to the desirability of 
a certain amount of fat to produce qual- 
ity meat. He says: 


Editor THE NATIONAL PROVISIONER: 


Recently we made a test in our plant 
on three types of hogs of approximately 
the same weight. 


Lot 1 was composed of short fat 
hogs. 


Lot 2 comprised more what would 
be called “meat-type” or “bacon-type” 
hogs. That is, they were not too fat 
and they were more of the rangy type 
and had longer legs. 


Lot 3 contained thinner hogs which 
might even be called unfinished. In 
other words, they would not be classed 
as good to choice hogs while both Lots 
1 and 2 would be in the class of choice 
hogs. 


Production of lard from these hogs, 
including leaf lard, was as follows: 
p. c. live wt. 
Lot 1 


Lot 2 
Lot 3 


It would seem from this particular 
test that the fat hogs did not produce 
any more lard than the others, partly 
due to the fact that they produced cuts 
suitable for cure, such as fat backs, 
whereas the thinner hogs did not. 


The No. 1 lot, or fat hogs, showed 
a better dressed yield of finished cuts 
and lard. 


In addition, and probably of more im- 
portance, the cuts from the hogs in Lot 
1 had a better appearance. They were 
more shapely and uniform and we are 
inclined to feel that they produce more 
satisfactory product from an i 
standpoint. 


We are not taking the position that 
we prefer big, extremely heavy and fat 
hogs, but in our opinion a certain 
amount of fat is necessary to produce 
good quality pork and pork that has 
an appeal to the eye. Therefore, as far 
as this company is concerned, we would 
rather have a well-finished hog than 4 
iean hog not fully matured. 

Very truly, 


CHICAGO PACKER. 
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October 21, 1933. 
Rancid Ham Shanks 


A packer who is having some trouble 
with his hams being rancid in the shank 
bone says: 

Editor The National Provisioner: 


We are having a good bit of trouble with our 
hams being rancid in the shank bone while the 
marrow in the body part of the ham is fully 
cured and sweet. Our method of chilling hogs 
and handling hams into cure is as follows: 


When we kill we let the hogs hang outside the 
cooler from one-half to one hour and then they 
are placed in the chill room which is at a tem- 
perature of 32 degs. By the time we fill the 
cooler, which takes about one hour, the tempera- 
ture is up to 50 degs. Three hours later it is 
down to 44 degs. It then goes down steadily 
to 94 degs. within 18 hours. 


We cut our hogs within 24 hours, then the 
green cuts are put into a refrigerator at a tem- 
perature of 82 to 34 degs. where they are left 
hanging for four days before they are salted. 
We cure in a 70 deg. pickle and overhaul 15 
days after the hams go into cure. Our hams 
average 9 to 12 lbs. and we cure them 36 to 42 
days. 

It is assumed from what this packer 
says that he does not pump his hams. 
Hams of the heavier weights should be 
pumped, giving them one stroke in the 
shank. Also it would be well to aver- 
age the hams a little closer than 9/12 
as the 9-lb. hams will cure in 32 days 
while the 12-lb. hams will require 42 
days. The pickle this packer uses is 
not as strong as is commonly used in 
curing hams as this is only 70 degs. and 
75 degs. pickle has been found better 
unless both nitrite and nitrate are used 
in the formula. 


Usually hams are overhauled more 
than once during the curing period. 
The first overhaul is 5 days after they 
go into cure, the second ten days later 
and the third 15 days after the second 
overhauling. It would seem that this 
packer should overhaul at least twice. 

His practice in handling his hogs and 
his cuts is somewhat at variance with 
general practice in that the hot hogs 
are allowed to hang for a period be- 
fore they are run in the cooler and the 
cuts are held in the cooler four days 
before they go into cure. 


Good practice indicates that the 
quicker the hogs are put in the cooler 
and the lower the temperature at which 
they are held, provided this is not low 
enough to freeze them, the better. Also 
the quicker meats go into cure, or if 
not cured immediately into the freezer, 
the better. 


This packer could test hams with 
thermometers especially designed for 
the purpose as to inside temperature 
before the hogs are cut. If this tem- 
perature is 34 degs. the hogs are suffi- 
ciently chilled and there is no occasion 
to let the cuts hang four days before 
curing. 


It is believed that a check at a num- 
t of places on method of handling 


a hogs and cuts might improve 
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Steam and Power 


SAVING 
SERVICE 











Meat packers—so efficient in seent proeeine and DeeeteareGaee not kept 
2 Op 8s. 


their power departments in step wit 





There is much inefficient steam and power generating equipment in use. 
tices in many instances are behind the times. 


eve. 


Prac- 
Advantage has not been taken of 


modern, cost-cutting equipment and waste elimination methods and appliances. The 
result is much waste and loss, with steam and power costs higher than they need be. 


THE NATIONAL PROVISIONER STEAM AND 


POWER SAVING SERVICE is a 


new service to readers of THE NATIONAL PROVISIONER. Its purpose is: 
To collect and disseminate information on meat plant steam and power practices, 
To indicate bad conditions and costly methods, 


To aid 


ackers to compare their steam and power costs with those in other 


plants, to solve their steam and power problems, to improve boiler and engine room 
results, to cut steam and power costs and to reduce steam and power waste. 


This is in no sense a consulting eqgpnesring service. There is a place for the 


consulting engineer that no. other can fil 


But there is also a need for a service to bridge the gap between the plant on 
the one hand and the consulting engineer on the other—the practical experience of 


the operating force and the technica 


skill and knowledge of the trained expert. 


It is this wick that THE NATIONAL PROVISIONER STEAM AND POWER 
SAVING SERVIC 


will attempt to fill. 


Obviously no attempt will be made to design plants, to criticize designs, or to 


compare the merits an 


advantages of one piece of equipment with another. 
ticular conditions vary too widely to attempt these services. 


Par- 


But packer subscribers with everyday opera problems are invited to consult 
RATIONAL GTEAM and POWER 


THE W. PROVISIONER 
Every effort will be made to help them. 


SAVING SERVICE. 





BLOWING SOOT FROM TUBES. 


A packer who apparently appreciates 
that boiler tubes should be kept clean 
wants to know how often they should 
be blown. He says: 

Editor The National Provisioner: 

Is soot an insulator? How often should it be 
removed from the boiler tubes? 

Soot is a very good insulator, and 
when it is allowed to accumulate it will 
lower the rate of heat transfer to the 
water in the boiler tubes. The second 
question is general, and can only be an- 
swered with a general statement—soot 
should be removed as often as neces- 
sary. 

Blowing soot with a steam hose is a 
slow job, and boiler room attendants 
are very apt to neglect the operation 
under such conditions. With a soot 
blower installed it is a quick and simple 
operation to keep boiler tubes clean. 
This is one of a number of boiler room 
appliances that packers often fail to 
provide, but which soon pays for itself. 

en 
BY-PRODUCT POWER. 


“By-product” is a term familiar to 
practically all packers, but apparently 
not all of them understand its mean- 
ing when used in connection with elec- 
trical power. One packer writes: 
Editor The National Provisioner: 

Please explain to me the term ‘by-product 
power.’’ How can anything such as power, pro- 
duced from raw materials, be considered a by- 
product? 

Strictly speaking, some exception 
might be taken to the term “by-prod- 
uct power” when such power is gen- 
erated with high-pressure boilers and 
bleeder turbines. Looking at the op- 
eration from another angle, however, 
we might consider that steam is gen- 
erated in the meat plant primarily for 
processing purposes, and the pressure 
reduced to that required for processing 
by passing the steam through a bleeder 
turbine, which in this case would act 
as a reducing valve. 





In this operation of reducing the pres- 
sure to processing needs, power is pro- 
duced. In this sense power might be 
considered as a by-product of the pro- 
duction of steam for processing use. 

Of course in any meat plant accounts 
should be set up for both steam and 
power. It costs money to produce both, 
regardless of the methods used. With 
high-pressure boilers and bleeder tur- 
bines savings usually equal or exceed 
what the packer formerly paid for pur- 
chased power. So that, in a sense, with 
the new equipment he is getting power 
for nothing—another reason for refer- 
ring to it as “by-product power.” 


= 
WHAT IS A B.T.U.? 


A packer who has been reading the 
steam and power articles in THE 
NATIONAL PROVISIONER is curious about 
the letters B.t.u. He writes: 

Editor The National Provisioner: 

I see frequent references to B.t.u. in THE NA- 
TIONAL PROVISIONER. What do these letters 
represent? 

B.t.u. is one of the raw materials that 
costs the packer much money, that is 
used in greater quantity than any other 
thing he buys, and that he most fre- 
quently wastes. 


B.t.u. is the abbreviation for British 
thermal unit. A B.t.u. is a certain 
definite quantity of heat—that required 
to raise 1 lb. of water 1 deg. Fahr. 

Packers get the heat they use for 
processing meats and other products 
from the fuel burned under the boilers. 
Each pound of fuel contains a certain 
number of heat units. Good boiler room 
operation attempts to transfer as many 
as possible of the heat units in the 
fuel into the water in the boiler, and to 
waste as few of them as possible in 
doing so. 

When packers appreciate that it is 
heat units—not fuel—that they actual- 
ly pay for when they sign checks for 
the fuel bill, they will take more in- 
terest in preventing such loss and 
waste. 
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Refrigeration and Frozen Foods 


NEW TYPE CAR PRECOOLER. 


A new type of refrigerator car pre- 
cooler, which operates with either brine 
or direct expansion, was demonstrated 
recently before meat packers, cold stor- 
age operators and shippers of perish- 
able in New York and Chicago recently. 
The device, designed to fit into a car 
bunker, consists of about 1,400 ft. of 
aluminum pipe refrigeration coils, back 
of which is an electric fan to maintain 
air circulation. In general operation 
the precolor is in effect a unit cooler 
with special feature to fit it to the 
particular work. 

At one of the demonstrations a pre- 
cooler was placed in each of the car’s 
bunkers. Within one hour the tempera- 
ture of the car had been reduced from 
68 to 26 degs. In this case the hatch 
covers were closed and battened down. 
It is claimed that a car’s temperature, 
using only one of these precoolers, can 
be reduced from 85 degs. Fahr. to be- 
low freezing in eight hours. Savings 
of around 30 per cent in the ice bill and 
from 80 to 90 per cent over other meth- 
ods of precooling are claimed. 

The precooler, which is of light 
weight and portable, is being marketed 
by the Precooler Co., New York City. 
It is planned to conduct demonstrations 
in other cities of the country. 

ey ea 


PAPERBOARD CONTAINERS. 


A refrigerant is necessary to prevent 
the thawing of frozen food products 
shipped in paperboard containers except 
when the time in transit is less than 
12 hours, according to the results of a 
study by Dr. J. D. Woodroof, of the 
Georgia Experiment Station, and a com- 
mittee of the Paperboard Industries As- 
sociation consisting of M. M. Murphy, 
jr., and W. T. Ziegler. 

Convection, if present, in the corru- 
gations of paperboard had no effect on 
the thawing of the product. There was 
no advantage found in arranging the 
corrugations vertical or horizontal or in 
sealing the ends of the corrugations. 
Accumulation of moisture in the walls 
of the container during consecutive runs 
caused an increase in thawing of the 
product, but had no apparent effect on 
ae rate of sublimation of the solid 

Treating the outside surface of con- 
tainers with various substances re- 
tarded the penetration of vapor, re- 
tarded the absorption of moisture, re- 
duced the rate of thawing of product, 
and reduced the consumption of refrig- 
erant. Aluminum paint and a non- 
penetrating white paint gave results 
that were equivalent to the addition of 
an extra liner. 

Treating’ the inside surface with par- 
affin prevented the absorption of mois- 
ture from within the container. Other 
characteristics of paperboard containers 
are touched upon as follows: 

1.—None of the experiments revealed 
any undesirable results from odors 
transmitted to the products from the 
paperboard. 


2.—The chief effect of moisture upon 
an insulator is to increase its thermal 
conductivity. A circular from the U. S. 
Bureau of Standards states that no 
commercial insulating material is in any 
sense water-proof or moisture-proof. 
The vapor that penetrated the paper- 
board containers condensed and solidi- 
fied either between the liners upon 
emergence on the inner surface, or on 
the product and refrigerant. 

However, the condensing and freezing 
of vapor occurred on the outer surface 
of containers when treated with 
paraffin, aluminum, and asphalt, and in 
some cases on untreated containers. The 
normal moisture content of common 
paperboards is 10 to 13 per cent, but 
it may contain 35 per cent and not ap- 
pear wet. 

3.—It was found that an increase in 
the moisture content of board increased 
the rate of thawing of the product. This 
was true when the frozen product was 
ma agg at a temperature of 5 to 10 degs. 

ahr., but not when solid CO: was used 
as a refrigerant. The quantity of re- 
frigerant required for the successive 
runs did not increase, even though the 
moisture absorption increased, but 
fluctuated slightly, often decreasing. 


ce Se ee 
POULTRY FREEZING TESTS. 


The importance of quick freezing in 
preserving flavor and appearance in 
poultry, which the U. S. Bureau of 
Animal Industry has established in its 
experimental work, is to be given fur- 
ther tests by a new freezing plant be- 
ing designed by John T. Bowen, senior 
engineer of mechanical and electrical 


devices. This refrigeration plant will 
have three stages below zero and is 
expected to reveal the most effective 
temperatures for the freezing process 
in order to retain the best flavor in the 


meat. 
fe 
NEW FROSTED FOODS HEAD. 


James F. Brownlee has been elected 
president of Frosted Foods Company, 
Inc., subsidiary of General Foods. Mr. 
Brownlee will continue as vice presi- 
dent of General Foods Corporation and 
president of General Foods Sales Com- 
pany, Inc. William H. Raye, former 
president of Frosted Foods, has become 


chairman of the board of Frosted Foods 
Company, Inc. Mr. Raye will continue 
his activities as head of General Sea- 
foods Corporation, and Blue Points 
Company, Inc., General Foods subsidi- 


aries. 
— 
PRODUCE IN COLD STORAGE. 


Cold storage holdings of butter, 
cheese, eggs, on October 1, 1933, com- 
pared: 

Oct. 1, Sept. 1, 
1933." 1938. 
Mibs. M lbs. 
175,476 

94,394 

4,845 

1,728 

1,008 


REFRIGERATION NOTES, 


Improvement plans of the Falls City 
Ice & Beverage Co., Louisville, Ky,, ip. 
clude a two-story addition to the cold 
storage plant. 

Work has begun on the Manhattay 
Refrigerating Company’s Washingt 
st. annex, New York City, which yi] 
provide the cold storage company with 
railroad facilities next spring when the 
New York. Central abandons its prey. 
ent tracks at grade on West st. 

New owners of the San Perlita Ice 
& Power Company, San Perlita, Tex., 
will completely remodel the plant. 

The Chinook Packing Co., Chi 
Wash., has installed a 3-ton ice mak- 
ing and fish freezing plant. 

The Terminal Warehouse & Storage 
Co., Beaumont, Tex., has awarded con- 
tract for cold storage vaults. 

The Poultry Shipping Co., 112 B, 
Main st., Walla Walla, Wash., plans the 
installation of cold storage equipment, 

The National Ice Co. cold storage 
plant, Suisun City, Calif., is being re 
built and will be used by John Huck & 
Sons for an ice house and for storage 
of bottled and draught beer, 

The Jacksonville Ice & Cold Sto 
Co., Jacksonville, Fla., has begun 
erection of an office building at 1429 
West 16th st. 

The Methow-Pateros Growers, Inc, 
Pateros, Wash., has purchased cold 
storage machinery. 


ee 


ORGANIZE CCC FOR LOANS. 


Organization of the Commodity 
Credit Corporation, set up at the direc- 
tion of the President, was completed 
this week. Chartered in Delaware, it 
Was organized by the Secretary of 
Agriculture and the governor of the 
Farm Credit Administration, and is en- 
powered to make loans or purchase 
agricultural or other commodities that 
may be designated by the President. 

At the first meeting Lynn P. Talley, 
assistant to the directors of the Recon- 
struction Finance Corporation, was 
elected president; Oscar Johnston, di- 
rector of the finance of the Agricul- 
tural Adjustment Administration, vice- 
president and J. E. Wells, jr., assistant 
cooperative bank commissioner of the 
Farm Credit Administration, secretary- 
treasurer. Directors include the presi- 
dent and vice-president of the corpora- 
tion, Henry A. Wallace, Secretary of 
Agriculture; George N. Peek, Adminis- 
trator of the Agricultural Adjustment 
Act; Henry A. Morganthau, jr., gov- 
ernor of the Farm Credit Administra- 
tion; Stanley P. Reed, general co 
of the Reconstruction Finance Corpora- 
tion; Herman Oliphant, general co’ 
of the Farm Credit Administration, and 
E. B. Schwulst, special assistant of the 
Reconstruction Finance Corporation. 

The entire capital stock of $3,000,000 
was subscribed by the Secretary 
Agriculture and the Governor of the 
Farm Credit Administration with f 
allocated by the President from the 
Bankhead amendment to the National 
Recove 
000,000 has been procured from the 





Act. An initial loan of $250,- 


October 


MR 





Miecellar 





1933, 


pora- 


ional 
250,- 
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MR. PORK PACKER:- Ask Yourself These Questions 


Am I getting the highest possible yields from products? 
Are all my operations as efficient as they could be? 


Price $6 


Flexible Leather: $1.00 
extra. 


Order NOW! 


Utilizing the hog carcass to best ad- 
vantage is a day-to-day problem. Only 
by studying markets and _ checking 
against tests of the best experience can 
profitable results be secured in daily 
plant operation. 


This book shows the pork packer how 
to operate to best advantage. It is a 
“test book” rather than a “text book.” 
Figuring tests is emphasized and im- 
portant factors in operation in all de- 
partments are discussed. 


This book is a practical discussion of 
best methods for getting results, backed 
up by test figures, which every alert 
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V—Pork Cutting 
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XIII—Packing Fancy Meats 


XIV—Sausage and Cooked 
Meats 


XV—Rendering  Inedible 
Products 


XVI—Labor and Cost Distribu- 
tion 


pork packer needs and should have. 


Book Department—THE 
407 South Dearborn Street 


XVII—Merchandising 
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construction Finance Corporation for 
the purpose of making loans to cotton 
producers; additional funds will be 
available if needed. Cotton producers, 
to become eligible for loans, must agree 
to participate in the 1934 acreage re- 
duction campaign of 40 per cent of the 
land planted to cotton. 

a 
FROZEN POULTRY IN STORAGE. 


Cold storage holdings in frozen poul- 
try on Oct. 1, 1933, with comparisons: 


Oct. 1, Sept.1, Oct. 1, 
1933. 1933. 1932. 
M libs. M Ibs. M Ibs. 


5,193 
10,770 


UNITED'S 


PURE—U. S. GOV’T STANDARD 


CORKBOARD 


100% 


FEWER CATTLE ON FEED. 


Developments in the cattle feeding 
situation to the end of September 
pointed to a relatively small volume of 
cattle feeding in the winter of 1933-34 
both in the Corn Belt and in most other 
important feeding states. The short 
corn crop in the Corn Belt, the rela- 
tively high prices of feed grains, hay 
and other feeds compared with fat 
cattle prices, the failure of the fat 
cattle market to make any seasonal 
advance since June, the generally un- 
favorable returns from cattle feeding 
during the last 12 months, and in some 
states, difficulty in financing feeding 
operations, have ‘all been factors dis- 
couraging cattle feeders. 


Shipments of stocker and feeder 


cattle, inspected through livestock mar- 
kets, into the Corn Belt states during 
the three months, July to September, 
this year were much the smallest for 
this period in at least 15 years. The 
small movement in July and August 
was probably due in part to the short- 
age of pastures generally, but the con- 
tinued small movement in September 
represented a general lack of demand. 
Compared with the shipments in these 
months last year, the decrease this year 
is about 30 per cent; compared with 
the next smallest shipments in 15 years 
(in 1927) the decrease is about 17 per 


cent. 
ee —- - 


Watch “wanted” page for bargains in 
equipment. 





INSULATION FOR... . 


Cold Storage Rooms, Tanks, Refrigerators, Etc. Cork 


Pipe Covering 


‘or Brine and Ammonia Lines. Granulated and Regranulated 


GUARANTEED Installations at 


reasonable Contract Prices. 


Send for Literature and Samples 


New York, Philadelphia, Boston, Baltimore, 
Chicago, Cleveland, Cincinnati, 
Milwaukee, Indianapolis, Rock Island, Ill., 


Specifications and Estimates on Request 


UNITED CORK COMPANIES, tyndhurst, N. J. 


Manufacturers and Erectors of Cork Insulation 


Branch Offices and Warehouses 
in 


nsas City, 


Buffalo, Hartford, Conn., Atlanta 
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This chart in THE NATIONAL PRO- 
meats and lard during the first nine 
VISIONER MARKET SBPERVICE series 
months of 1933, compared with those of 
shows the trend of storage stocks of 
one and two years ago. 


All stocks, with the exception of those 
of dry salt meats, showed a seasonal 
decline during September. In the case 
of frozen pork and pickled meats this 
decline began in August. Up until the 
present month the trend in lard accumu- 
lations has shown little relation to that 


of the earlier years. This has been due 
in large part to the adverse export situ- 
ation. Throughout the summer hog 
marketings were heavy and consumer 
buying power was weak. As a result, 
storage stocks are far above those of 
the earlier years. It is storage stocks 
on hand on November 5 on which a 
floor tax will have to be paid averag- 
ing from 70 to Tie per cwt. 

Frozen Pork.—Stocks of this com- 
modity continued to decline during Sep- 
tember, when hog runs were among the 
lightest of the month on record. Con- 
siderable withdrawals were made for 
transfer to curing cellars, and the sale 
of frozen pork loins was large. Sup- 
plies of fresh loins were limited, and 
there was an extensive carlot business 
in the frozen product, which moved at a 
sharp differential under the fresh-cut 
loins. Other frozen pork products in 
oe demand included picnics, ribs and 

utts. 


S. P. Meats.—While some decrease 
was apparent in stocks of pickled meats 
during the month, this was not strong. 
The smoked meat business was disap- 
pointing, and pickled meats lost ground 
,> spite of the extremely light put- 

own. 


D. S. Meats.—Stocks of dry salt 
meats were slightly larger on Septem- 
ber 1 than at the same time in 19381, 
and considerably larger than on Sep- 
tember 1 a year ago. Demand has been 
slow, although some improvement is 
hoped for as a result of the stronger 
situation in the South, resulting from 
payment of cotton bonuses and the 
loans made on cotton stocks. No con- 
siderable forward buying was evident, 
there being little disposition on the part 
of purchasers to place themselves in 
the position of having any large stocks 
on hand when the processing tax on 
meats went into effect. 


Lard.—Considerable decline was evi- 
dent in the stocks of lard during Sep- 


tember, due in major part to the lim- 
ited kill during the month and in part 
to the fact that considerable quantities 
were consigned abroad, as well as 
forced into consumptive channels at 
whatever ig the product would bring. 
Lard stocks have shown a steady rise 
since last May, and the month just 
ended recorded the first decline. The 
seasonal drop is generally recorded one 
or two months earlier. Just what 
effect the processing tax will have on 
lard in competition with lard substi- 
tutes, on which no compensating tax is 
imposed, remains to be seen. 


oo 
WORLD HOG MARKETS. 
An advance in hog prices occurred 


STOCKS IN COLD STORAGE, 


Figures for storage stocks on which 
the chart on this page is based are: 


during September in both the United M* 


States and Europe. Reduced slaughter 

supplies were largely responsible for 

the price rise in this country. Prices 

of pork were steady to higher on both 

domestic and foreign markets during 

the month. Lard prices were sharply 

higher in Germany in September, but 

in the United States and Great Britain . 
prices weakened slightly. 


Inspected hog slaughter in the United }f> 


States during the 1932-33 marketing 
year totaled 47,103,000 head, not in- 
cluding pigs and sows purchased on 
government account. This was the larg- 
est slaughter for any year since 1928- 
29. Because of the relatively large 
number of pigs purchased under the 
emergency pig buying program of the 
federal government, a material reduc- 
tion in commercial hog slaughter dur- 
ing the first half of the present mar- 
keting year appears probable. 


British bacon imports in September 
were larger than in August, but they 
were well under those of a year earlier. 
The status of the quota on bacon and 
ham imports into the United Kingdom 
remains unsettled, although shipments 
from some countries apparently are now 
being made on the basis of a further 
reduction in the quota. This reduction 
was originally scheduled to become ef- 
fective September 15. 


United States exports of both pork 
and lard during August were slightly 
smaller than in July, but they were 
larger than in August, 1932. Total lard 
exports for the first 11 months of the 
1932-33 marketing year were 2 per cent 
larger and pork exports were 6 per cent 
larger than for that period in 1931-32. 
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CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago on Oct. 14, 1933: 


Oct. 14, 
1933. 


Sept. 30, 
1933. 


Oct. 14, 
1932. 


91,635,518 100,210,907 17,888,815 


9,659,043 
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Trade Active—Market Erratic—Hogs 
Sharply Lower—Cash Trade Fair— 
Government Plans Sharp Hog Reduc- 
tion — Rapidly Fluctuating Grain 
Markets Influential. 


Market for hog products the past 
week was nervous and erratic and fluc- 
tuated over wide limits. Lard dropped 
93 to 125 points from the previous 
week, and in very short order recovered 


68 to 88 points of the decline. This 
action was not surprising in view of 
sharply lower hog prices and enormous 
price swings in grains. At times the 
market was demoralized by liquidation 
and stop-loss orders, lard breaking the 
50 point daily limit only to turn around 
and bulge almost as rapidly as prices 
had fallen. 

Individual operations counted for lit- 
tle. Cash interests and commission 
houses were on both sides, as were also 
the professional element. The recovery 
was a result of a sharp rebound in the 
grain markets, which uncovered a ma- 
terially strengthened technical position. 
The better undertone was traceable, to 
some extent, to the Government hog- 
corn reduction scheme for the next two 
years. 

At Chicago, top hogs dropped to 
4.60c, compared with the recent high 
point of the year of 5.55c, recovering 
to 4.70c. Average hog price at Chi- 
cago, was down to 4.20c, compared with 
5c a week ago, 3.55c a year ago, and 
5.30c two years ago. 


Lard Stocks Decrease. 


Hog price developments were rather 
difficult to figure as the run was not 
particularly large. Consequently it was 
calculated that declining commodity 
prices generally and uncertainty re- 
garding ultimate currency develop- 
ments made for a situation where hog 
buyers were inclined to back away for 
the time being. Arrivals of hogs at 
western packing points last week were 
827,500 head, compared with 329,100 
head the previous week, and 369,419 
head the same week last year. 


While the statistical position was a 
little better than recently, stocks of 
lard continue considerably in excess of 
this time last year. At Chicago, dur- 
ing the first half of the present month, 
lard stocks decreased 6,403,000 Ibs. to a 
total of 105,216,000 Ibs., compared with 
23,940,000 lbs. at this time a year ago. 
Meat stocks decreased in a fair way the 
first half of October, but compared with 
a year ago were large. 


Official exports of lard for the week 
ended October 14, were 7,248,000 Ibs., 
against 9,309,000 Ibs. last year. Ex- 
ports from January 1 to October 14 
have been some 436,904,000 Ibs., against 
428,871,000 Ibs. the same time last year. 
During the week, 2,800,000 Ibs. went to 
Germany, 3,260,000 Ibs. to the United 
Kingdom, 578,000 Ibs. to the Nether- 
lands, 5,000 Ibs. to Cuba, and 605,000 
lbs. to other countries. 

Exports of hams and shoulders, in- 
cluding Wiltshires, for the week were 
862,000 Ibs., against 604,000 lbs. last 
year; bacon, including Cumberlands, 
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Provision and Lard Markets 
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367,000 Ibs., against 143,000  lbs.; 
pickled pork, 326,000 lbs., against 150,- 
000 Ibs. last year. 


Processing Tax on Hogs. 


During the week the Government 
started a two-year program for curtail- 
ment of production of corn and hogs. 
The plan involves Governmental ex- 
penditure of $500,000,000 during the 
next 24 months, the distribution of 
maximum cash benefits of $350,000,000 
to farmers, the slashing of hog produc- 
tion by 25 per cent and corn acreage 
by 20 per cent. 


A processing tax will be levied on 
hogs starting November 5 for a two- 
year period. The rate will be 50c per 
100 Ibs. at the start, increased gradu- 
ally until February 1. After that date 
it will be 2c a pound live weight for 
the remainder of the period. 


In addition, another part of the pro- 
gram, still undecided, may involve pro- 
cessing tax on cattle to finance the pur- 
chase of surplus animals and their dis- 
tribution as food to the needy. 

A tax of about 30c a bushel on corn, 
used in processing food products but 
not fed to animals, will go into effect. 

It was calculated that a 20 per cent 
cut in the corn acreage was approxi- 
mately 20,000,000 acres, while a 25 per 
cent reduction in hogs farrowing was 
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figured as somewhere between 10,000,- 
000 to 15,000,000 hogs. 

PORK—Market at New York was 
moderately active but steady. Mess 
was quoted at $17.50 per barrel; family, 
$20.50 per barrel; fat backs, $13.00@ 
15.50 per barrel. 

LARD—Trade in the East was fair, 
and the market was irregular. At New 
York, prime western was quoted at 5.50 
@5.60c; middle western, 5.35@5.45c; 
New York City tierces, 5@5%c; tubs, 
5%c; refined continent, 6@6%c; South 
America, 6% @6%c; Brazil kegs, 64%@ 
6%c; compound, car lots, 6%c; smaller 
lots, 7c. 

At Chicago, regular lard in round lots 
was quoted at 742c over October; loose 
lard, October price; leaf lard, 7%c un- 
der October. 

BEEF—Demand was fair at New 
York, and the market was steady. Mess 
was nominal; family $11.87142@12.75 
per barrel; packet, nominal; extra India 
mess, nominal. 








See page 36 for later markets. 








LARD AND GREASE EXPORTS. 

Exports of lard from New York City, 
Oct. 1, 1938, to Oct. 18, 1933, totaled 
8,163,552 Ibs.; tallow, 622,435  Ibs.; 
greases, none; stearine, 251,600 Ibs. 











Hog Cut-Out Losses Decline 


Hog prices being far out of line with 
product prices and cut-out losses show- 
ing marked increases coupled with the 
fact that the outlet for both fresh and 
cured pork meats and lard was slow 
resulted in declines in hog prices rang- 
ing from 50c to 75c from those of a 
week earlier and $1.00 under the high 
time. Imminence of the processing tax 
was another bearish factor as there has 
been little disposition to add to the 
already heavy stocks on hand with the 
realization that floor stocks also must 
bear a tax at the same time it is im- 
posed on live hogs. 

Sharp declines were registered in the 
fresh pork market during the week, best 
light loins showing a drop of 1%4c per 


Regular hams ............... etedetadqundesselees 


Picnics 


PE ON sccccecccevessepeneoh Mabeeeteaen® 
BE BEE. wccccccccscesccstcadeeebaehteesbeconete 
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Total cutting value (per 100 Ibs. live wt.)... 
Se GREE DOE . oo occ cccctouscsscshotanss 
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pound and the market on provisions 
also lost ground. 

Receipts at the seven principal mar- 
kets for the first four days of the cur- 
rent week totaled 204,200 head com- 
pared with 249,500 a week ago and 
253,100 a year ago. 

Top for the week at Chicago was 
$5.00 with the low top of $4.50 made 
on Wednesday. The closing top was 
$4.55. 

The following test, worked out on the 
basis of live hog costs and green prod- 
uct prices at Chicago during the first 
four days of the week as shown in THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE point to only small cutting 
losses on all but the honviank average 
which records a loss of nearly $1.50 
per head. Representative yields, costs 
and credits are used. 


160 to 180 180 to 220 220 to 250 4=—s_- 250 to 300 
Ibs. Ibs. Ibs. Ibs. 

$1.18 $1.16 $1.15 $1.07 
-29 -28 -27 -23 
82 82 382 32 
1.20 1.08 .92 -74 
.89 .89 65 -20 
14 37 
cose soak ll 22 
-08 10 10 13 
10 10 10 .10 
63 68 63 56 
-08 .08 -08 -08 
15 -15 15 15 
.04 -04 .04 04 
$4.96 $4.88 $4.66 $4.21 

67.00% 68.00% 69.50% 71.00% 


Crediting edible and inedible offal to the above cutting values and deducting from these 


totals the cost of 


live hogs plus all expenses the following results are secured: 
GE De Si css ccsvcccesesvecateneadenal® 
BONS BOE GEE c cccccccccccccncescscecesesceese 


$ .04 $ .20 $ .29 $ .54 
OT 40 68 1.48 
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— ) BUILDS PROFIT: 
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AUG. MEAT AND FAT EXPORTS. Value $2,332,783 $21,865,166 Hungary—Salami : Repor 














2 Neutral lard, Ibs. 480,796 3,690,840 Ireland—Bacon ’ 
Exports of meats and fats during | Value $35,881 $237,892 lreland—Ham 56 Ibs certain § 


a Margarine of animal Italy—Salami f ' 
August, and for the year 1933: venstabie fete. ie... .. 14,611 Norway—Meat paste : nor did 


. 300 Ths. 
8 mos. ended Value ¥ 4 Uruguay—Canned corned beef . 4 market, 
Aug., 1933. Aug., 1932. Cottonse “ , Ibs... ’ ,509, ~~ 4&—— ; 
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Through the installation of high pressure 
power plant equipment, many meat pack- 
ers are reducing steam and power costs. 


High pressure, high temperature piping 
required for such installations — de- 
mands skill and experience to fabricate. 


Thirty years of experience in fabricating 
piping materials, combined with unusual 
plant facilities and modern methods, en- 
ables PITTSBURGH PIPING & EQUIP- 
MENT COMPANY to execute your re- 
quirements with accuracy and speed. 

Manufacturers of Cast Steel and Iron Fittings, Pipe 


Bends, Coils, Welded Headers, Creased Bends and 
Creflex Welding Fittings for every Power Plant Service. 











PITTSBURGH PIPING 
AND EQUIPMENT CoO. 


4380 ST. & A.V.R.R.~. PITTSBURGH, PA. increas 
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Tallow and Grease Markets 


TALLOW—A fair business in extra 
tallow at 3%c f.o.b. passed at New 
York this week, a decline of %c from 
the previous sales and a new low for 
the present downturn. Weakness in 
other commodities brought about some 
pressure of tallow supplies from pro- 
ducers, but at the new figure a fair 
consumer demand was uncovered. The 
undertone, however, was none too 
steady. Pressure from first hands, 
however, was less acute about the mid- 
dle of the week, with a tendency in evi- 
dence to look on for the time being 
pending developments. 


Reports that soapers had lowered 
certain soap prices were not surprising, 
nor did it have any influence on the 
market, due to the recent setbacks in 
raw materials. Sentiment appeared a 
little bit confused at the moment, pend- 
ing the general commodity price out- 
look, although from Washington came 
further reports that the administration 
looked upon major commodity levels as 
too low. 


At New York, special was quoted at 
8c; extra, 3%c; edible 3% @4c nominal. 


At Chicago, market showed very 
little change, although supplies were 
reported considerably in excess of the 
nearby demand. Inquiry for later de- 
liveries were in the market, but buyers 
and sellers continued apart. At Chi- 
cago, edible was quoted at 4c; fancy, 
8%c; prime packer, 8%c; No. 1, 3%@ 
8%c; No. 2, 3@3%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, October-November, was 
unchanged at 20s 9d. Australian tal- 
low at Liverpool, October-November, 
was unchanged at 20s 6d. 


STEARINE—Market was quiet and 
barely steady at New York, with inter- 
est more or less routine. Market for 
oleo was quoted at 5%c plant. At Chi- 
cago, market was quiet and barely 
steady. Oleo was quoted at 4%c. 


OLEO OIL—Routine interest and a 
featureless market was noted at New 
York, where prices held steady. Extra 
was quoted at 5% @6%c; prime, 54% @ 
55c; lower grades, 5c. At Chicago, de- 
mand appeared limited and the market 
steady. Extra was quoted at 55c. 








See page 36 for later markets. 








LARD OIL—Market ruled quiet and 
about steady with demand limited to 
small lots. At New York, prime was 
quoted at 944c; extra winter, 8c; extra, 
eo No. 1, 7%4c; No. 1, 7c; No. 
» BY, 


NEATSFOOT OIL — Demand was 
small and limited, but a little better in- 
quiry was reported under the market. 
Prices ruled steady. Pure at New York 
Was quoted at 18c; extra, 7%4c; extra 
No. 1, 7c; cold test, 16%4c. 


GREASES—A rather heavy under- 
me was noted in the grease markets 
at New York the past week. Offerings 
Iecreased somewhat, and prices were 
easier, the declines being traceable to 
& weaker tallow market and efforts on 
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the part of producers to move some 
stuff. 

At New York, yellow and house sold 
in a fair way at 2%c f.o.b. and later 
were quoted at 2%@2%c; A white, 
3%c; B white, 3c; choice white, 3%@ 
8%c. 

Considerable interest was displayed 
in the government’s hog reduction 
scheme for the next two years, but this 
had very little effect at the moment 
being outweighed by the. recent deline 
in hog prices and general unsettlement 
in speculative markets. 

At Chicago, nearby grease demand 
remained slow, with supplies in excess 
of inquiry. The tone barely steady. 
Brown was quoted at 2%c; yellow, 2% 
@2%c; B white, 3%c; A white, 3%c; 
choice white, all hog, 3%sc. There were 
inquiries at Chicago for later deliveries, 
but buyers and sellers were apart. 


ies 


By-Products Markets 
Chicago, Oct. 19, 1933. 
Blood. 


Blood market strong. Prices higher. 


Unit 
Ammonia. 
Ground and unground $2.10@2.25 


Digester Feed Tankage Materials. 


Little change in prices. 
ported at $1.50@1.60. 


Sales re- 


Unit Ammonia. 


Unground, 10 to 12% ammonia 
Unground, 8 to 10% ammonia 
Liquid stick 


Dry Rendered Tankage. 


Offerings light and trading slow. 


Hard pressed and exp. unground per 
UMit protein ..ccccccccccccccccessccs $.40@ .45 
Soft prsd. 
@20.00 


@18.00 


pork, ac. grease & quality, 


Packinghouse Feeds. 
Interest continues fair. 


Digester tankage meat meal 

Meat and bone scraps 50% 

Steam bone meal, 65%, special feeding 
per 

Raw 


Fertilizer Materials. 
Inquiries continue fair. 
steady. 
High grd. ground, 10@12% am. .$1.80@1.85 & 10c 
Bone tankage, ungrd., low gd., 
per ton @15.00 
Hoof meal @ 1.50 
Bone Meals (Fertilizer Grades.) 


Prices show little change from last 
week. 
Steam, ground, 3 @ 50 
Steam, unground, 3 & 50 
Horns, Bones and Hoofs. 


Market steady with last week. 
00 


Horns, according to grade . 
Mfg. shin bones 

Cattle hoofs 

Junk bones 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
Market continues quiet. Very little 
trading being done. 
Per ton. 


$10.00@12.00 
12:00G16-00n 


Market 


Kip stock 
Calf stock 


NE ES. 50 05st dbase Vaca 
Horn piths 

Cattle jaws, skulls and knuckles.... 
Hide trimmings (new style) 

Hide trimmings (old style) a 
Pig skin scraps and trim, per Ib... 


Animal Hair. 


Stocks are well cleaned up and no 
great volume of offerings are apparent. 


Summer coil and field dried 
Winter coil dried 

Processed, black, winter, per Ib 
Processed, grey, winter, per Ib 
Cattle switches, each* 


*According to count. 


— 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Oct. 18, 1933. 


Ground dried blood sold at $2.25 per 
unit, f.o.b. New York. A few cars are 
offered at this same price. 


Very little trading has been done in 
tankage either ground or unground due 
to the lack of demand, and while quo- 
tations on the unground are $2.20 & 
10c f.o.b. New York, buyers’ views are 
around $2.00 & 10c f.o.b. 


_ Foreign steamed bone meal is lower 
in price and markets in general are 
very quiet. 


CANADIAN MEAT EXPORTS. 


Exports of meat from Canada to the 
United States and total exports for Au- 
gust and the first eight months of 1933, 
with comparisons, are reported as fol- 
lows: 

Aug., 8 mos., 
1933. 1933. 
Ibs. Ibs. 


To U. 8 68,700 156,400 268,200 
Total 1,318,100 4,691,700 2,461,500 
Bacon— 


S082, ’ 
Beef— y 4 


628,600 


757,000 
4,278,900 


2,598,700 


3,500 
123,400 


CANADIAN MEAT IMPORTS. 


Meat imports into Canada from the 
United States and total imports for Au- 
gust and the first eight months of 1933, 
with comparisons, are reported as fol- 
lows: 

Aug., 
1933. 
Ibs. 


8 mos., 
1933. 
Ibs. 

15,941 
145,452 


8 mos., 
1932. 
Ibs. 

41,314 
264,602 


Beef— 


7,553 14,863 
7,553 14,878 
356,100 
356,100 


1,385,919 1,155,250 
1,385,919 1,191,517 


3,045 9,560 
280,696 691,033 
733,704 
737,304 


310,239 
313,239 


305,257 
306,061 


8,588 
3,405 


1 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


- New Orleans, La., Oct. 19, 1933.— 
Cotton oil markets are extremely dull 
with more declines than advances. 
Crude is barely steady at 3c lb. for Val- 
ley and 2%c lb. for Texas, with stocks 
accumulating in face of light demand. 
Bleachable is nominal at 3%@4c lb. 
loose New Orleans, with keen competi- 
tion from lard, which is still relatively 
cheaper. Crop is improving with favor- 
able weather. 


Memphis. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., Oct. 19, 1933.— 
Crude cottonseed oil, 2%@2%c Ib.; 
forty-one per cent protein cottonseed 
“ak $16.00; loose cottonseed hulls, 
$4.00. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Oct. 20, 1933. — Prime 
cottonseed oil, 2%c lb.; forty-three per 
cent meal, $16.50; hulls, $4.50. 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Oct. 18, 1933. 


Little activity was witnessed in cot- 
tonseed meal during Wednesday’s ses- 
sion. Market was firm and higher, but 
trading was of desultory character con- 
sisting mostly of transferring of the 
early for later deliveries. Traders were 
inclined to be somewhat more optimistic 
in their views, in the belief that the 
market had been well liquidated and 
that the lows for the time at least had 
probably been passed. Overnight news 
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brought reports of a fair amount of 
trading in the actual for shipment as 
late as January at prices well in line 
with the futures. Board of directors of 
the Clearing Association has restored 
the original $2.00 maximum daily varia- 
tion for the temporary $1.50 that has 
been in effect since August 23. Market 
closed quiet but firm at an advance of 
50c@$1.00 per ton. 

Trading in cottonseed was at a 
standstill. Little interest was apparent, 
although bid prices were somewhat 
higher because of improvement in meal 
values. The close was quiet at an ad- 
vance of 15@65c per ton. 

he 


OLEO AND BUTTER TAXES. 


Oleomargarine would be subject to a 
compensatory tax in case the imposition 
of a processing tax on butter should 
cause a shift in consumption to butter 
substitutes, the AAA pointed out this 
week in commenting on the testimony 
heard relative to the proposed proces- 
sing tax on milk and its products. 

Witnesses appeared in support of the 
following points required on which to 
base the rate in the proposed levy: 

(1) That the imposition of the full 
rate equal to the difference between 
actual farm prices for butter fat and 
the parity or fair exchange value would 
be injurious to consumption and create 
a surplus. 

(2) That the use of a normal rate 
gradually imposed throughout the suc- 
ceeding year would be acceptable to the 
dairy industry and should cause a re- 
duction of burdensome surplus. 

(3) That a compensating tax on oleo- 
margarine should be imposed on the 
same unit rate as for butter to remove 
any disadvantages in competition. 

No witnesses appeared against impo- 
sition of a processing tax on milk and 








PRODUCTION AND CONSUMPTION OF COTTONSEED AND PRODUCTS. 


Cotton seed received, crushed and on hand, and cottonseed products manu- 
factured, shipped out, on hand and exported for two months ended September, 
1933, compared with a year ago, as reported by the U. S. Census Bureau: 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* 
Aug. 1 to Sept. 30. 
1933. 1932. 


United States... .cccccccccccccccccess 1,124,005 
aa 


66,015 
109,633 


Oklahoma 

South Carolina 

Tennessee 

Texas 

All other states..........00-eeeeeee aw 


Crushed On hand at mills 
Aug. 1 to Sept. 30. Sept. 30. 
1933. 1932. 1933 
755,813 
49,482 
45,708 
81,204 
37,327 
$8,062 
21,983 
58,178 
53,913 38,7 
303,999 289,686 260,648 
6,148 12,528 6,001 


723,920 
48,321 
49,197 
55,180 


589,130 
24,860 
36,297 
39.920 
26,503 
86,379 
26,357 
38,350 
10,989 
32,826 





October 21, 1983, 


its products to carry out the purposes 
expressed in the Adjustment Act. (One 
witness, A. M. Davis, New York, argued 
against the levy of a compensating tay 
of any kind on oleomargarine. 


Although inquiry was made as to the 
manner in which benefit payments anj 
production control program would be 
carried out after the processing tax pro. 
vided the necessary funds, this point 
was ruled out as not germane to the 
hearing by Prew Savoy, presiding 
officer. The evidence taken at the hear. 
ing, supplemented by any additional 
briefs that may be filed prior to October 
20, will be used to determine the rate of 
processing taxes to be announced 
Secretary Wallace, both on milk and its 
products and oleomargarine. 


Appearing favorable to the compen. 
sating tax on oleomargarine at an 
equitable rate, as defined in the act to 
prevent any possible shift in consump. 
tion from butter to oleomargarine were 
Charles W. Holman, secretary of the 
National Cooperative Milk Producers 
Federation, and W. F. Jensen, manager 
of the National Association of Cream- 
ery Butter Manufacturers, supported 
with additional testimony by Norman 
Draper, Institute of American Meat 
Packers; A. M. Loomis, National Dairy 
Union, and J. S. Abbott, Institute of 
Margarine Manufacturers. 


Representatives of oleomargarine 
manufacturers who supported the com- 
pensating tax declared that if proces- 
sing taxes are imposed on lard and other 
products entering into the manufacture 
of oleomargarine there should be a 
drawback allowed on the straight oleo- 
margarine tax levy. Otherwise, they 
claimed the total tax both on some of 
the ingredients and the finished article 
would be larger than necessary to offset 
the disadvantage in its butter competi- 


tion. 
——_& —- 
GERMAN MARGARINE CONTROL. 

A German government decree of June 
21, 1933, continued for the period July 
1 to September 1, 1933, the regulations 
governing the production of edible oils 
and fats, according to the U. S. De 
partment of Commerce. During that 
period, the output of manufacturers of 
margarine, edible oils, hardened or not, 
vegetable fats and hardened fish oils is 
to be restricted to 50 per cent of the 
quantities manufactured during the 
final quarter of 1932. 

In urgent cases, upon application of 
the interested manufacturer, the min- 
ister of agriculture is authorized to 
grant exceptions so that the total pro- 
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duction of the oils and fats enumerated 
above will be at least 60 per cent of the 
production during the period October 1 
to December 31, 1932. 

The decree also provides for compul- 
sory manufacture of low-priced margar- 
ine under the name “Konsumware” in 
the amount of at least 30 per cent of 
the total production of each manufac- 
turer. Containers and packages of such 
margarine must be marked as “Kon- 
sumware.” The provisions regarding 
the marking requirement became effec- 
tive on July 15, 1933; the other pro- 
visions of the decree entered into force 
on July 1, 1933. 
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bg *Includes seed destroyed at mills but not 220,938 tons and 300,024 tons on hand Aug. 1, nor 
5,360 tons and 4,379 tons reshipped for 1933 and 1932 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 


On hand Produced Aug. 1 Shipped out Aug. On hand 
August 1. to Sept. 30. 1 to Sept. 30. September 30. 
*51,269,417 230,332,144 171,673,286 


523,581 218,890,135 173,263,932 
676,331,574 682. 
bem 


Crude oil 
(pounds) 

Refined oil 
(pounds) 

Cake and meal 


**135,682,901 
119,514,181 
329,483 


114,858 327,115 
OD 


3,216 


Grabbots, motes, etc , 
(500 15,250 


-Ib. bales) 


*Includes 4,274,646 and 13,464,606 pounds held by refining and manufacturing establishments and 
14,320,860 and 14,782,790 pounds in transit to refiners and consumers August 1, 1933, and September 
30, 1933, respectively. 

tIncludes 5,498,953 and 5,799,546 pounds held by refiners, brokers, agents, and warehousemen at 
places other than refineries and manufacturing establishments and 12,642,917 and 6,708,949 junds in 
transit to manufacturers of lard substitute, oleomargarine, soap, etc., August 1, 1933, an Septem- 
ber 30, 1933, respectively. 


**Produced from 148,395,756 pounds of crude oil. 


HULL OIL MARKETS. 
Hull, England, Oct. 18, 1933—(By 
Cable.)—Refined cottonseed oil, 17s; 
Egyptian crude cottonseed oil, 15s. 
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Vegetable Oil Markets 


Trade Moderate—New Season’s Lows 
Established—Outside Weakness De- 
pressing— Weather South Favorable 
—Hedge Pressure Limited—Lard Ac- 
tion Disappointing—Oil Mills Re- 
ported Closing. 

The declining tendency in cotton oil 
futures, noticeable of late, gained mo- 


mentum the past week. There was a 
sump of nearly 1c lb. from the highs 
of the present month, and a decline of 
1@3%c lb. from the season’s high 
point, the latter on the December de- 
livery. The extent of the downward 
movement has not been fully appre- 
ciated although the decline in the De- 
cember position from the high point 
has been practically 50 per cent. Oper- 
ations were on a fair to moderate scale 
the past week. There was not sufficient 
buying power, however, to fully absorb 
the liquidation scattered selling and 
little hedging, that materialized. 


In a general way, the decline was 
again attributed more or less to recent 
administration actions, which were 
looked upon as deflationary rather than 
inflationary, although the administra- 
tion continued to stress its belief that 
commodity prices are too low. The 
downward movement culminated on 
Tuesday of this week, with a rally of 
35 to 40 points from the extreme lows, 
the result of a turnabout in other com- 
modities. 

Part of the buying was due to re- 
ports circulated in the trade that mills 
are closing down, due to low prices, 
storing their seed, and in some cases 
buying May oil contracts in the New 
York market. This new development 
caused somewhat of a better feeling 
generally, as it was calculated it would 
serve to strengthen the nearby oil sit- 
uation. However, owing to the fact 
that all markets continued to move in 
one direction or the other, profit taking 
appeared on the swells, on the belief 
that independent action in oil or any 
other commodity is out of the question 
until the government’s financial policy 
is more clearly defined. 


Interest in Crop Reduction. 

The weather in the South was favor- 
able for picking and ginning cotton. 
There was further talk of a cotton 
holding movement, but this does not 
appear to have spread as yet in an im- 
portant way to seed. The situation is 
being watched closely, however, as with 
cotton in the South bringing 1c or more 
per pound less than the government 10c 
loan offer to reduce acreage next year, 
there was a belief current that more 
growers would take advantage of the 
government’s proposition than appeared 
likely a short while back. 

At the same time, the government 
Program for the next two years on corn 
and hogs came in for more attention. 

¢ administration emphasized that its 
eforts on corn will be directed towards 
4 20 per cent acreage reduction or ap- 
foximately 20,000,000 acres. On hogs 
the plan is for a 25 per cent reduction 
on farrowings, equal it was figured 

10,000,000 to 15,000,000 hogs. Such 
‘reduction in the hog population, to- 


WEEKLY REVIEW 


gether with the 6,000,000 or more pigs 
eliminated the past few weeks, it was 
calculated, can not be otherwise than 
—- on edible fats for the long 
pull, 

However, the speculative attitude was 
not inclined towards discounting the 
future for the time being. This ap- 
parently is due to uncertainty regarding 
currency developments. In many direc- 
tions there is a deep rooted belief that 
sooner or later, the administration will 
be forced to recognize currency infla- 
tion as the outstanding means of bring- 
ing about the 1926 average price con- 
templated. 


Consumption Below Last Year. 

The statistical report was hardly a 
factor. September oil consumption, at 
236,000 bbls., was above general ex- 
pectations. Consumption was 258,000 
bbls. the previous year. Distribution 
the first two months of the season was 
472,000 bbls., against 605,000 bbls. the 
same time last season. Visible supply 
of oil in all positions at the beginning 
of October was equal to 2,240,000 bbls., 
against 1,963,000 bbls. the same time 
last season. 

Crude markets were more or less 
nominal, but some business passed dur- 
ing the week. The tone was easier, and 
sales were reported in the southeast at 
3c level. Later, Southeast and Valley 
were 3c bid; Texas, 2%c nominal. 


COCOANUT OIL — With demand 
slow and copra easier, a barely steady 
tone ruled the cocoanut oil market. At 
New York, tanks were quoted at 3c. 
For first quarter of next year tanks 
were quoted at 3%c. At the Pacific 
poe nearby tanks were quoted at 2%c 
asked. 


CORN OIL—Market was _ barely 
steady and quoted at 4c f.o.b. mills 
sellers. Buyers’ ideas anywhere from 
%@‘éc below that level. 


SOYA BEAN OIL—Consumer inter- 
est was limited, and the market was 
barely steady and quoted at 6c mills. 

PALM OIL—Interest from consum- 
ers was limited, and the market was 
quiet and barely steady. At New York, 
spot Nigre was quoted at 3%c nom- 
inal; shipment Nigre, 3.20c; 12% per 
cent acid, 3.05@3.10c; 20 per cent softs, 
8c; and Sumatra, 3% @3.40c. 

PALM KERNEL OIL—Nominal. ° 

OLIVE OIL FOOTS—tTrade was 
slow, and the market was somewhat 
easier, being influenced in the main by 
fluctuating exchange rates. At New 
York, spot was quoted at 6@6%c; ship- 
ment, 5% @6c. 

F — OIL—Market nom- 
inal. 

SESAME OIL—Market nominal. 


PEANUT OIL—With demand dull 
and cotton oil lower, interest in peanut 
oil was slow. The market was quoted 
nominally at 3%c f.o.b. southern mills. 

COTTONSEED OIL—Spot demand 
was quiet, and the market was barely 
steady with futures. Southeast and 
be tad crude, 3c bid; Texas, 2%c nom- 
inal. 


Market transactions at New York: 


Friday, October 13, 1933. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


POE erie: Sues seen ees 395 a_ Bid 
MU cchald asad See ar ate 395 a_ Bid 
BON, i ic~ sain deere 405 a 420 
Dec. 12 442 427 421 a 429 
RS os 55 2 450 481 429 a 435 
| A Aa Ee bay 430 a 445 
Mar. .... 3 460 460 454 a 461 
PINE 90: o:.es sign audit easel 460 a 470 
May . 15 485 470 470 a trad 

Sales, including switches, 32 con- 


tracts. Southeast crude, 3%c sales. 


Saturday, October 14, 1933. 


NG hand sp ter te ion 885 a_ Bid 
seen ti AtaS Ga 385 a 410 
BE As oR Ree 395 a 405 
Dec 4 391 390 412 a 419 
po ee 3 395 395 419 a 429 
ea re eer 420 a 435 
Mar. .... 16 451 420 451 a 4650 
EE, Naic's 6806 nee 450 a 465 
May 18 474 4383 470 a 474 


Sales, including switches, 41 con- 
tracts. Southeast crude, 3%c sales. 


Monday, October 16, 1933. 


ROS ci tin sas 1 eaatel tae 370 a Bid 
Raa olds oretele™ tohes Khan Sots 370 a_ Bid 
BRM 6 5 'a:d. bide .g ee be ees 385 a 395 
Dec. 3 402 401 402 a 408 
ee 38 412 408 412 a trad 
a ee eee 415 a 430 
| eee 6 446 428 428 a trad 
UNM cs 4 “Ape Cone, ee 430 a 445 
May 16 465 4438 447 a 443 


Sales, including switches, 28 con- 
tracts. Southeast crude, 3c sales. 


Tuesday, October 17, 1933. 


RR errr ars, ae 400 a Bid 
ee ee 400 a Bid 
PG akek «diva Bhat 410 a 425 
Dec. 2 427 395 427 a 485 
oe 1 412 412 484 a 443 
Dec tks. aks Been eee 435 a 455 
, ee 8 461 427 459 a 463 
WMEEL. 608s) cade eager 460 a 475 
May .... 28 475 440 468 a 471 


Sales, including switches, 39 con- 


tracts. Southeast crude, 3c nominal. 
Wednesday, October 18, 1933. 
IR, bao 055: tase diet: Gein ete 390 a_ Bid 
WS vaio at “unas mie eae eee 390 a_ Bid 
TNS Stes Greet, cote eae 400 a 415 
Dec 6 428 425 420 a 428 
MSc id Seietcey Winn tee 428 a 438 
MEE. cone éewas. came oneen 430 a 450 
ae 4 460 460 452 a 458 
MEE <oecs dics Roa eee 455 a 470 
May .... 19 475 470 465 a 468 
Sales, including switches, 29 con- 
tracts. Southeast crude, 3c bid. 
Thursday, October 19, 1933. 
ON re ee ee oS ae 
| Ses ee ee 420 a 427 
OS ee ee 428 420 428 a.... 
MR Swen faci 455 450 452 a 458 
eee 470 468 470a.... 








See page 86 for later markets. 
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Week’s Closing Markets 








FRIDAY’S CLOSINGS 


Provisions. 

Hog products continued to fluctuate 
during the week with outside markets 
recovering, steadier hog market and 
rumors of Russian recognition shortly. 
Hogs top price was $4.70. 


Cottonseed Oil. 

Cotton oil was moderately active and 
steady with light hedge selling and 
scattered speculative absorption. Crude 
was steady; southeast, 3c; Valley, 3c 
bid; Texas, 2%c nominal; rumors that 
soaper interest bought southeast crude 
at 8c attracted attention and some buy- 
ing. 

Closing quotations on _bleachable 
prime summer, New York, October 20. 

Spot, $3.90b; Oct., $3.90b; Nov., $4.00 
@4.10; Dec., $4.28@4.31; Jan., $4.35@ 
4.38; Feb., $4.35@4.55; Mar., $4.58@ 
4.62; Apr., $4.60@4.75; May, $4.74@ 
4.76. Closing firm. Sale 26 lots. - 


Tallow. 

Tallow, extra, 3%c f.o.b. 

Stearine. 

Stearine, 5%c. 

Friday’s Lard Markets. 

New York, Oct. 20, 1933.—Lard prime 
western, $5.40@5.50; middle western, 
$5.25@5.35; city, 5c; refined Continent, 
6%c; South American, 6%c; Brazil 
kegs, 6%c; compound, car lots, 6%c. 

——-—— 
BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner. ) 


Liverpool, Oct. 20, 1933. — General 
market weak. Lard in fair demand, 
hams weak and picnics very dull. 

Friday’s prices were as follows: 
Hams, American cut, 64s; hams, long 
cut, 78s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, 65s; Wiltshires, 
unquoted; Cumberlands, exhausted; 
Canadian Wiltshires, 63s; Canadian 
Cumberlands, 63s; spot lard, 35s; Oct., 
31s 9d; Nov., 32s; Jan., 33s 3d. 

—— 
LIVERPOOL PROVISION MARKETS. 

Arrivals of Continental bacon in the 
United Kingdom for the week ended 
October 5 totaled 61,011 bales compared 
with 63,514 bales last week and 93,527 
bales a year ago. Prices at Liverpool 
of first quality product for the week 
ended October 5, with comparisons, are 
reported as follows: 


Oct. 5, 
1933. 


American green bellies. $14.88 
Danish green sides.... 17.08 
Canadian green sides... 
American short cut 
green hams 
American refined lard.. 


fy ——- 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Oct. 20, 1933, 
show exports from that country were 
as follows: To the United Kingdom, 
92,047 quarters; to the Continent, 1,622. 
Exports the previous week were: To 
— 93,302 quarters, to Continent, 


Sept. 28, Oct. 6, 
1b33- 1932. 
$9.02 
9.55 
8.99 


10.56 
7.48 


Nominal 
3 $18.52 
14.71 16.01 


15.10 
7.62 


GERMAN HOGS AND LARD. 


Hog prices at Berlin for the week 
ended October 5 were quoted at $15.04 
per cwt. compared with $14.66 the pre- 
vious week and $8.75 the same time a 
year ago. Lard in tierces at Hamburg 
was reported at $13.22 per cwt. com- 
pared with $12.96 last week and $8.28 
last year. 


——-- fe 
FAT BACKS TO GERMANY. 


Exporting packers will be permitted 
to ship to Germany between the present 
and December 31 a quantity of fat backs 
equivalent to 60 per cent of the quan- 
tity imported into Germany during the 
period May 1 to December 31, 1932, at 
a preferential rate of 20 reichsmarks 
per 100 kilos. As a result of this ar- 
rangement, which grows out of a cus- 
toms agreement between Germany and 
Holland, approximately 164,560 Ibs. of 
fat backs from the United States will 


be admitted. 
——--fe  - 
COTTONSEED PRODUCTS EXPORTS 


Exports of cottonseed products for 
one month ending August 31, 1933, com- 
pared with those of the same period 
a year earlier are reported by the De- 
partment of Commerce as follows: 

1988. 1982. 
Oil, crude, Ibs 
Oil, refined, Ibs 


le 304, 2: 
Cake and meal, tons (2,000 Ibs.).. 2,231 
Linters, running bales 15,179 


Watch the Markets! 


It’s just as important to know 
the market when prices are low 
as when they are high. 


It is vital to know the market 
—_ prices are fluctuating up or 
own. 


The time seems near when 
market fluctuations upward can 
be looked for. In such times it is 
easy to Das sell a car of prod- 
uct anywhere from %c to le 
under the market. 


A car sold at %o under the market 
costs the seller $37.50 at %o under 
joues 150 F} at i ales he a 
$300.00, 

The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DaILy MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more t saved ina 
single carlot transaction made at 
tec variation from actual market 
price. 

Information furnished by THE 
DAILY MARKET SERVICE is vital 


to anyone handling meats on a car- 
lot basis. 


write 
VISIO 
Chicago, Ill. 


407: 5S. 
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LIVESTOCK PRICES COMPARED, 


Livestock prices at Chicago duy 
September, 1933, with comparisons: 
Sept., Aug, 
1933." 19a" Si 
SLAUGHTER CATTLE AND VEALERS, 
Steers— 
550-900 Ibs. Choice 
Good 
Medium 
Common ... 
Choice 
Good 
Medium 
Common ... 
1100-1300 lbs. Choice 
G 


900-1100 Ibs, 


1300-1500 lbs, 


PLES SA ASA SASS wUsD 
SSk&S SR SRS SaSE SERz 


Heifers— 


550-750 Ibs. Choice 
Good 


Com. & med. 


Gd. & ch... 
Com. & med. 


A Cam 


750-900 lbs. 


aw 
= 
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Cows— 
Good 
Common & medium 
Low cutter & cutter 


lam ideod 


Good (beef) 

Cutter, Com. & med. 
Vealers— 

Good & choice 

Medium 


+ od See wo Phd 
S&S 8328 SF 888 


on 





Light light, 140-160 Ibs., 
Gooa and choice 

Light weight— 
160-180 Ibs., good 
180-200 lbs., good 

Medium weight— 
200-220 Ibs., good 
220-250 lbs., good 

Heavy weight— 
250-290 lbs., good 
290-350 lbs., good 

Packing sows— 

9°75 


> oh ow 
Se & 


82 


Co oe 





3 





4° 5 550 
275-550 
Slaughter Piss. 100-130 Ibs., 
Good and choice 
SLAUGHTER SHEEP AND 
Lambs— 
90 lbs. down, 
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Jom. & med. 
Yearling wethers— 
90-110 Ibs. Gd. & ch... 
Medium ... 
& 


aoa 


Ewes— 
90-120 Ibs. Gd. 
120-150 lbs. Gd. & 
All wts., Com. & med. 


oo os 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended October 14, 1933, were 
4,565,000 lbs.; previous week, 4,662,000 
Ibs.; same week last year, 3,718,000 lbs.; 
from J voy 1 to October 14 this year, 
180,729,000 lbs.; same period a year 
ago, 151,729,000 lbs. 

Shipments of hides from Chicago for 
the week ended October 14, 1933, were 
4,520,000 Ibs.; previous week, 5,703,000 
Ibs.; same week last year, 5,436,000 lbs.; 
from yoo! 1 to October 14 this year, 
208,712,000 lbs.; same period a year 
ago, 190,094,000 Ibs. 

—=——— 
WEEKLY HIDE IMPORTS. 

Imports of cattle hides at leading 
U. S. ports, week ended Oct. 14, 1933: 

Week ending New York. Boston. Phila 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—The packer hide 
market was a very quiet affair this 
week. The recent heavy movement of 
hides has placed packers in a fairly 
good position. However, more hides 
are available and, with the increased 
western run approaching, packers are 
offering hides at steady prices. There 
is no disposition to press offerings; 
buyers, on the other hand, have shown 
yery little interest in the market, ex- 
cept to the extent of bidding lower for 
small lots. Prices are quoted un- 
changed from last week’s trading levels, 
in the absence of trading. 

At the close of last week, one packer 
sold 2,000 Oct. River point light native 
cows at 9c. There were a couple of 
orders in the market at that price but 
only northern point light cows were 
offered, and the orders were later with- 
drawn. 

An Indiana packer and an Iowa pack- 
er also sold a total of 7,000 light native 
cows at the same time at 9c. Another 
outside packer was offering October 
production at a half-cent decline; these 
hides were later moved on confidential 
terms, resulting in considerable specu- 
lation among trade interests as to the 
actual price obtained. 


Prices on the Hide Exchange future 
market declined during the week, in- 
fluenced by the weakness in other com- 
modity markets, with alternate periods 
of strength and weakness, and influ- 
enced mostly by factors outside the 
hide and leather industry. 


SMALL PACKER HIDES—A local 
small packer reported moving balance 
of Sept. hides, production of some small 
outside plants, at the close of last week 
at 9c for native all-weights and 8%c 
for branded. Market easier at present 
and quoted nominally around 8@8%4c 
for natives and 744@8c for branded; 
bids of 7%c reported for natives. Va- 
rious outside small packer lots have 
sold proportionately lower; one outside 
killer sold 2,000 hides basis 8c; another 
eastern killer sold 4,000 at 74c, take- 
off and location being a factor. 


FOREIGN WET SALTED HIDES— 
South American market active and fair- 
ly steady. One lot of 2,000 frigorifico 
steers sold late last week equal to 97%, 
aif, New York, as against $22.62% or 
9t8c paid earlier. This was followed by a 
pack of 4,000 Smithfields at $22.62% or 
Site, and 4,000 Anglos to England at 
$22.50, variously figured at 9% @9%c. 
Later around 35,000 Argentine steers 
sold, mostly to Europe, around $22.50 
or about 95c. 

COUNTRY HIDES — The country 
market remains almost at a standstill, 
except for an occasional distress car 
offered. Receipts from the country are 
very light at this season, and dealers 
are not inclined to sell what hides they 
are holding at these levels. Prices are 
mostly nominal and quoted on trimmed 
basis. All-weights quoted around 7%4c, 
selected, delivered Chicago. Heavy 
steers and cows around 6c. Buff weights 
quoted about 7c, with slightly more 
asked. Extremes quoted in some direc- 
tions 8c, nom., but very hard to find 
anything offered under 8%4c. Bulls 
cont 4%c, flat. All-weight branded 
@5%c, flat, less Chicago freight. 


CALFSKINS—Paeker calfskins were 
cleaned up to October 1 previous week, 
except for probably some odds and ends 
of small lots. Last trading on Sept. 
heavy calfskins, 942/15-lb., was at 19c 
for preferred northern points, 17c for 
River points; lights, under 942-lb., last 
sold at 14%c for Sept. 

Chicago city calfskins quiet, with last 
trading previous week at 12%c for 
8/10-lb. and 15%c for 10/15-lb.; this 
trading fairly well cleaned up the mar- 
ket. Outside cities, 8/15-lb., quoted 
around 134%2@14c; mixed cities and 
countries 12@12%%c; straight countries 
around 9c. 

KIPSKINS—One packer sold 6,000 
Sept. southern native kipskins at 13c, 
with northerns quoted 14c, nom.; over- 
weights quotable 13c nom, for north- 
erns, a cent less for southerns. 

Chicago city kipskins awaiting trad- 
ing to establish the market, which is 
quoted around 12@13c, nom.; outside 
cities about 12c; mixed cities and coun- 
tries 11c; straight countries 8@9c. 

Packer regular slunks last sold at 
70c; hairless quoted 40@50c, nom. 

HORSEHIDES — Market about un- 
changed, with choice city renderers 
quoted $3.25@3.50 at Chicago, and 
ey city and country lots, $2.75@ 

.00. 


SHEEPSKINS —Dry pelts quoted 
around 14c for full wools, 1% in. and 
up, 9c for short wools %@1% in., and 
pieces and torn skins 6c. Shearlings 
quiet this week; one packer sold a car 
late last week at 85c for No. 1’s, 65c 
for No. 2’s, and 50c for clips; this was 
a premium of 5c over previous sales for 
the No. 1’s, very few being offered and 
most producers pulling the No. 1’s at 
present; production running mostly to 
the lower grades. Pickled skins last 
sold in a good way at mostly $5.87% 
per doz., straight run of packer lamb 
at Chicago; market quiet, with buyers 


talking lower prices but holdings light. H 


Last confirmed trading at New York 
on graded basis reported to have aver- 
aged around $6.00 per doz. Packer wool 
lambs quoted $2.00 per cwt. live lamb 
asked at Chicago. Outside small pack- 
er lambs quoted $1.00@1.15, each. 


New York. 


PACKER HIDES—Total of 5,000 Oct. x 


native steers sold late last week at 10c, 
and several more cars Oct. sold this 





Handling Hides 


Much money is undoubtedly lost 
by the packer through improper 
take-off and curing of hides and 
skins, 

Complete directions for the proper 
handling of hides and skins have 
been published by THE NATIONAL 
PROVISIONER. Subscribers can 
obtain copies by sending in the fol- 
lowing coupon, accompanied by a 
6-cent stamp: 

The National Provisioner: 

Old Colony Bldg., Chicago, Ill. 

Please send me copy of directions 
for take-off and curing of hides and 


skins. 

Name .....eeeeee ecccccccccccccece 
Street .......+... eo cccccccccccccce 
GF - cccvcsvce evecceseces eoecceeeee 
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week same basis, about cleaning up Oct. 
native steers. Branded steers unsold 
and quoted 10c nom. for butt brands and 
9%2c nom. for Colorados. Total of 3,800 
bulls sold by several packers, dating 
Feb. into Sept., at 4%%c, flat. 

CALFSKINS—Last confirmed trad- 
ing in calfskins was at $1.2744@1.40 
for 5-7’s, $1.75@1.85 for 7-9’s, and $2.45 
@2.55 for 9-12’s inside prices for col- 
lectors’ calf and top figures for pack- 
ers, prior to the recent decline in. Chi- 
cago market. Market easier, with trad- 
ing awaited to establish prices. 


een 
N. Y. HIDE FUTURE PRICES. 


Saturday, Oct. 14, 19383—Close: Dec. 
8.50@8.60; Mar. 8.90@9.00; June 9.15@ 
9.30; Sept. 9.40b; sales 12 lots. Closing 
5@10 points lower. 

Monday, Oct. 16, 19383—Close: Dec. 
8.42@8.50;, Mar. 8.80 sale; June 9.10 
sale; Sept. 9.35n; sales 25 lots. Closing 
5@10 points lower. 

Tuesday, Oct. 17, 1933—Close: Dec. 
8.60@8.70; Mar. 8.99@9.05; June 9.25n; 
Sept. 9.50n; sales 20 lots. Closing 15@ 
19 points higher. 

Wednesday, Oct. 18, 1933—Close: 
Dec. 8.30b; Mar. 8.70@8.95; June 8.95 
@9.15; Sept. 9.20n; sales 9 lots. Clos- 
ing 29@30 points lower. 

Thursday, Oct. 19, 1938—Close: Dec. 
8.00@8.10; Mar. 8.35@8.45; June 8.60@ 
8.75; Sept. 8.85b; sales 31 lots. Closing 
80@35 points lower. 

Friday, October 20, 1933—Close: Dec. 
8.15@8.30; Mar. 8.60 sale; June 8.90@ 
8.95; Sept. 9.15n; sales 7 lots. Closing 
15@30 points higher. 


pene eS 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Oct. 20, 1933, with com- 
parisons, are reported as follows: 

PACKER HIDES. 





Week ended Prev. Cor. week, 
Oct. 20. week. 1932. 
Spr. nat. 

ee pe hae 10 @10%n 10 @10%n 7 9 
Hvy. nat. strs. 10 gio 6 84% 

vy. Tex. strs. 10 10 6 8 
Hvy. butt brnd’d 

GES. cccces ¢ $0 6 g 8 
Hvy. Col. strs. 9% 9% 5%4@ 7% 
BPx-light Tex. 

CEs. saves 8% 8% 5 @7 
Brnd’d cows. D 8% 8% 5 @7 
Hvy. nat. cows @ 8%ax 8i%ax 5 7 
Lt. nat. cows @9 9 5%@ 8 
Nat. bulls .. 6 6n 44n 
Brnd’d bulls. 5 5 @ 3%n 
Calfskins ...144@19 144%@19 8 @9 
Kips, nat... @14n 14n Q@ 8 

ips, ov-wt. 13 13n @ Tin 
Kips, brnd’d @lin lin @ 64%4n 
Slunks, reg... @70 70 75 @40 
Slunks, hris..40 50n 8640 50 3214 @35 


Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. 8 9n 8%@ On 5 5% 
Branded .... 7% 8i4n 8 8ign 4%@ 5 
Nat. bulls .. 6n in 4 
Brnd’d bulls. 5 3 34%n 
Calfskins ...12%@15% 12%@15% 7 8n 
 weeae 12° @13n 124%@138n 7 8n 
Slunks, reg..60 65n 60 70n 35 40 
Slunks, hris.30 @3in 30 25n 


COUNTRY HIDES. 









Hvy. steers.. 6 @6% 3%@ 3% 
Hvy. cows .. 6 2p 6% 3%@ 3% 
_. SL 7 ae D4 
Extremes s 8 8 4%@ 5 
_ “RAR 414 4% 2% 
Calfskins ... 9 9 94 it D5 
a, sspenone 9 @ 9 4 5 
Light calf...40 50n @50n @25n 
Deacons ....40 50n @50n )25n 
Slunks, reg.. ti @20n 10n 
Slunks, _hris. 10n @10n @ 5n 
Horsehides ..2.75@3.50 2.75@3.50 2 2.50 


SHEEPSKINS. 
(, Se ere ee en Pe ee ee 
Sml. pkr. 
lambs ....1.00@1.15 1.00@1.15 45 50 
Pkr. shearlgs.80 ge 80 55 
Dry pelts ... 14 15 7 








bs CR ERROR tls Hale I AN 


De aks «lla 





THE NATIONAL PROVISIONER October 21, 199 


e and mixed yearlings held about steady, i 
{ St k M k t while grass heifers and slaughter coy ifers h 
1ve Oc ar e - are weak to 15c lower. Bulls decling heifers lo 
10@15c Psy 4 & bees Rag Vealer; 150266 : 
t » wit t i . Bu 
CHICAGO $4.00@5.00, largely $4.50@4.75; slaugh- f° °s'c0 cf the close eo 


ter ewes, $1.50@2.50; top, $2.75. : ice 
Reported by U. 8, Bureau of Agricultural HOGS—A decidedly weaker undg. — oP Pr 
(Repo 7 " Economics.) Bt = tone featured the act Tae, and clos. for choic 
F ing rates are 40 c lower than 
Chicago, Oct. 19, 1983. ST. LOUIS Friday. Although supplies were a 
CATTLE—Compared with close last (Reported by U. 8, Bureau of Agricultural erate at all points, there was a pr. 

wars Weighty —— wereny “—— Economics. ) vailing weakness at all times, especia). at 
ower, instances ce iower on Kinds . ly to big packers. Early in the clo ties 
scaling over 1,650 lbs.; market on long East St. Louis, Ill, Oct. 19, 1933. YS po paid wp to Shae nt 
earlings and light steers, 15@25c | CATTLE— Values showed wavering ¢hoice 190- to 220-lb. weights, but ¢ Sic 
ower, although all grades steers and tendencies the current week, with small the close similar grades had to sell at CATTI 
yearlings scaling under 900 lbs., along changes recorded in most classes. Com- $495 down. Late sales of 180- to 29). [trade thi 
with light heifer and mixed yearlings pared with the previous week’s close, jh weights bulked at $4.30@4.45, whil: dertone, 
rading good and choice, were steady; steers sold steady to 25c lower; mixed most of the weightier offerings ‘ing J vored bu 
ear grade light heifers and all yearlings, heifers, cowstuff and vealers, ;, packers sold from $3.85@4.15. Pack tered on 
weighty heifers, 25c lower, instances steady; bulls, 10@15c lower. Top year- ing sows are 40@50c lower, with de down. | 
more on weighty kinds and on qummanen ling — ve geaghey td oe mand very dull. tured * 
and medium grade light grassy offer- with matured steers up to $6.20; bu pe last Fri 
ings. There was an excessive supply of all steers, $5.00@6.10. Most good uae ca a devises ae lings rea 
medium weight and weighty steers and choice mixed yearlings and heifers i. cakes ee tae ae age touc 
here, but supply of light cattle was went at $5.50@6.10; top for mixed year- brought $6.90 to shippers on the 1,150- to 
relatively small. Most weighty bullocks lings and heifers, $6.25. Medium 4) og trade, with packers stopping gt fg 1#50-lb. 

had seen considerable corn, bulk being fleshed kinds bulked at $4.50@5.25. Top $6.85 Sect af the teks Gol eg week. 
longfed offerings. Week’s extreme top cows registered $3.25, majority $2.00@ ¢) $6.50@6.75. Best natives sold 4 turned a 
$6.40, paid for light heifers, long year- 2.50. Low cutters were most numerous $6.35 with all at $6.00@625, Ms finished | 
oe a and en ae This top ee . ee by 1 Fg op og ce Pree ere Bptinedhy eee. og ony choice he 
owest in years, but average cost closed the period at $2.50; : } , ne 

was not as low as last fall or Feb- $7.00. the fat ewes selling at $1.65@2.25; yom 


cows Ca: 
ruary and March this year. Extreme | HOGS—Hog values sank 50@60c to f° odd lots, up to $2.50. poe 
top 1,500-lb. steers, $6.10; bulk longfed the lowest point in more than a month, i ae 1.75. U 
weighty steers, $5.00@5.75; most although a slight recovery was regis- OMAHA medium 
medium to = steers and yearlings tered Thursday. The top late was $4.70, dium bu! 
scaling 950 lbs. down, $4.75@5.50; all with bulk of hogs $4.55@4.65; packing (Reported by U,_ 8. Bureau of Agricultural brought 
cows, 15@25c lower, bulls show com- sows, $3.25@3.65. =conomics. ) HOGS 


parable downturn; vealers, about SHEEP—Fat lambs recovered earl Omaha, Neb., Oct. 19, 1933. | 
steady; bulk fat grass cows, $2.25@ josses, and the market finished steady HOGS—Hog prices were under pres- gm 
2.65. with last week’s close. A few lambs sure throughout the period, and com § Despite 
HOGS—Compared with last Friday: topped at $6.75; bulk, $6.25@6.50; parisons with late Saturday show anct B where, ¢ 
Market unevenly 50@75c lower, about medium sorts, $4.50@5.50; common decline of 30@65c. Thursday’s top was Bing meas 
$1.00 under Monday of last week. Re- throwouts, $3.50@4.00; slaughter ewes, $4.30 with the following bulks: 180to §  sjaughte 
ceipts were light, but demand was ex- $2.00@2.75. 250 Ibs., $3.85@4.25; 250 to 350 lbs, B Priday, ; 
aay at? — all a —o— peas Sorgen > A — Thursda: 
eek’s top, $5.00; closing peak, $4.55, lown to $0.00; sows, $2. +60; bulk of 
lowest in over a month; late bulk good KANSAS CITY light sows, up to $3.50; stags, $225@ B ss 75@4 
to choice 200 to 230 lIbs., $4.40@4.50; (Reported by U.S. Bureau of Agricultural 2.75. 295-Ib. t 
240 to 290 lbs., $4.10@4.40; 300 to 350 Seenemies.) SHEEP — Slaughter lambs prices, Light li 
Ibs., $3.60@4.10; 396 Ibs., $3.40; 140 to Kansas City, Kan., Oct. 19, 1933. compared with last Friday, are 5@25c 4.15, wit 
190 Ibs., $4.15@4.40; pigs, $4.00 down; CATTLE—Demand for lightweight higher; yearlings and. sheep, steady. B @3.25. 
most packing sows, $3.00@3.50; smooth fed steers and yearlings scaling 950 Ibs. Thursday’s bulk range lambs, $6.50; SHEE 
lightweights, to $3.65, big weights, and down held up fairly well all week, sorted natives and fed wooled lambs B y° 7.4 
$3.00 down. and values held close to steady on these. $6.60; fed clipped lambs, $5.50; good B 4°19, | 
SHEEP—Compared with close last Other fed offerings, along with grass to choice ewes, $1.75@2.75. majority 
week: Fat lambs, strong to 25c higher; fat steers, met a slow trade and are CATTLE—Prices for fed steers and to most] 
sheep, aney. Reduced numbers were generally 15@25c lower than last Fri- yearlings were under pressure all shorn 
a factor in late rally on all slaughter day. Choice light and medium weight through the week and uneven declines showed 
material, but unsatisfactory dressed fed steers sold up to $6.25 for the were enforced. Yearlings were in best to choic 
trade inspired strong killer resistance. week’s top, and best heavies went at demand and show the least decline. Cur- $2.50@2 
Week’s top range lambs, $7.50 at close; $5.85. Most of the fed arrivals cleared rent prices are mostly 15@25c under lings, m 
other westerns, downward to $7.10; late from $4.25@5.50, while straight grass- last week’s close. Weighty steers and 
bulk natives, $6.75@7.00; throwouts, ers bulked at $2.50@3.50. Fed heifers medium weights lost 25@50c, with 


















































Order Buyer of Live Stock Graybill & Stephenson = 
L. ii. MeMURRAY Order Buyers of Hogs 


Formerly of McMurray-Johnston, Inc. KANSAS CITY STOCK YARDS 


, . The Market of Quality 
— Indiana Kansas City, Mo. noted a 
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i. L. SPARKS & CO. , | 
National Stock Yards, Ill—Phone East 6261 through Recognized Pur- |f es 


Mississippi Valley Stock Yds., St. Louis, Mo. ° 
Phone Colfax 6900 or L. D. 299 chasing Agents? iy Hos 
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rices at new low levels. Light fed 
ifers held about steady, but heavy 
heifers lost fully 25c. Grass cows are 
15@25e lower; cutter grades, 10@15c 
of. Bulls closed. the week steady to 
strong, and vealers steady to 50c lower. 
Top price for the week, $6.25, was paid 
for choice 1,145-lb. weights; weighty 
steers, $6.00. 


SIOUX CITY 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Sioux City, Ia., Oct. 19, 1933. 

CATTLE—Beef steer and yearling 
trade this week carried a bearish un- 
dertone, and all price alterations fa- 
vored buying interests. Demand cen- 
tered on desirable yearlings 850 Ibs. 
down. But other yearlings and ma- 
tured steers ruled 25@40c lower than 
last Friday. Load lots of long year- 
lings reached $6.00, and a small pack- 
age touched $6.10. Long fed choice 
1,150- to 1,420-lb. beeves made $5.60; 
1,350-Ib. steers up to $5.85 early in the 
week. Most steers and yearlings 
turned at $5.00@5.60. Fat she stock 
finished steady to weak. Small lots of 
choice heifers turned at $5.75@6.00, and 
grassers stopped at $4.25. Most ‘beef 
cows cashed at $2.00@2.50, and low 
cutters and cutters bulked at $1.25@ 
1.75. Unchanged prices prevailed for 
medium bulls and vealers. A few me- 
dium bulls made $2.40. Select vealers 
brought $6.00. 


HOGS—Depressed eastern dressed 
pork trade was reflected in the market 
for hogs, and prices broke sharply. 
Despite light receipts here and else- 
where, anticipated regulatory market- 
ing measures apparently narrowed local 
slaughter demand. Compared with last 
Friday, a 50@75c decline was enforced. 
Thursday’s top dropped to $4.25, while 
bulk of 160- to 270-lb. weights ranged 
$3.75@4.15. Good and choice 270- to 
225-Ib. butchers cleared at $3.50@8.75. 
Light lights were released at $3.75@ 
On ‘—_ packing sows earning $2.60 


SHEEP—Late firmness developed in 
the fat lambs, and values ruled strong 
to 10¢c higher than last Friday. The 
majority of wooled offerings made $6.50, 
to mostly $6.60 late; week’s top, $6.60; 
shorn lambs, $5.50 down. Sheep 
showed little variation. Load lots good 
to choice range slaughter ewes brought 
$2.50@2.75; aged wethers, $3.00; year- 
lings, mainly $4.75 down. 


ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Oct. 18, 1933. 


CATTLE—Prices of slaughter steers 
and yearlings have ruled unevenly 25@ 
35e lower for the week, with heavy 
beeves showing the full loss. Good to 
choice fed steers and yearlings were 
noted at $4.50@5.50, occasional lots, 
$5.75@6.00. Grassy and warmed-up 
kinds cashed at $2.00@3.75; most 
butcher heifers, $2.00@3.75; some good 
1,000-Ib. fed heifers, $5.00; yearlings, 
$5.50 or better. Common and medium 
gtade cows sold at $1.75@2.50; low cut- 
ters and cutters, $1.00@1.50; common 

medium bulls, $1.50@2.25; better 
vealers, $5.00@6.00, a few up to $6.50. 

HOGS—Recent declines in hog prices 
Placed better 170- to 240-Ib. weights at 
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$4.10@4.20; desirable 250 to 310 lbs., 
$3.65@4.10; 140 to 170 lbs., $3.75, some 
up to $4.10; pigs, mostly $3.25; pack- 
ing sows, $3.00@3.50. 

SHEEP—Bulk better native ewe and 
wether lambs sold at $6.25, some close- 
ly sorted to shippers $6.50; fat buck 
lambs, $5.25; throwouts, down to $4.00; 
slaughter ewes, $1.50@2.25. 

~~ —-&- 


CORN BELT DIRECT TRADING. 


(Reported by U. 8. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Oct. 19, 1933. 


Demand for hogs was dull at 22 con- 
centration points and 7 packing plants 
in Iowa and Minnesota. This influenced 
a sharp downward price trend during 
forepart of week, which was offset by 
lighter receipts in latter days. There 
was little improvement in undertone ap- 
parent in late trading, and current 
prices are 35@60 cents below last 
week’s close. Bulk of decline fell on 
heavy hogs; good to choice 180 to 240 
Ibs., $3.85@4.30, mostly $4.00@4.25; 
250 to 290 lbs., mostly $3.75@4.15; 
short haul big weights, around $3.25; 
light and medium weight packing sows, 
$2.70@3.25; heavies, $2.50 down. 

Receipts of hogs unloaded daily at 
these 22 concentration points and 
packing plants for the week ended Oct. 
19, were as follows: 


This 
week. 

his) SN En c06erkcenneepneeate 

Sat., 

Mon., 

Tues., 

Wed., 

Thurs., Oct. 19 


Last 


SEPT. AND NINE MONTHS KILL. 
Livestock slaughter under federal in- 
spection in September, 1933, with com- 
parative figures during the past 10 
years was as follows: 
SEPTEMBER SLAUGHTER. 


Cattle. Hogs. Sheep. 


,085,837 

1,149,675 

For the nine months ended with Sep- 

tember, slaughter during each of the 

past ten years with comparisons was as 
follows: 


35,136,873 

33,278,457 

31,395,758 

32,103,684 

35,005,968 

35,845,115 

,982,209 32,107,730 

7,351, 29,656,476 
6,998,957 


31,549,341 
6,699,025 38,133,249 
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CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary, week ended Oct. 
12, 1933: 

BUTCHER STEERS. 
Up to 1,050 Ibs. 


Prev. 
week. 


= 
Bee 


Toronto 
Montreal 


A 
a 
s 
on 
= 


» 
s 

2 9: oom ws 

:R ASSas° 


go gecscono wy 


Toronto A $ 
Montreal 

Winnipeg 

Calgary 

Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon 


Pld salbatabatea 


CoCo Com COCT OD 
BRSSESaR Rsasssss 


SELECT BACON HOGS. 
9 


monton 
Prince Albert 
Moose Jaw 
Saskatoon 


Basagkas ssssksss ssskas 


SPASAAQAM 
PP PRA ROR 


$ 


Prince Albert 
Moose Jaw 
Saskatoon 


PPORRADS 
SRRSSSSS 
2; Sk R RT 
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RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Oct. 13, 1933: 
At 20 markets: Cattle. Calves. 


Week ended Oct. 13......287,000 455,000 

Previous week 365,000 
451,000 
356,¢ 


532, 
534,000 
526,000 














eooococeoce: 
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Hogs at 11 markets: 


Week enGed Oct. 18... ccccvccccvcccevcas 
Previous week 


woe 
BES 


B88 


8 
= 8888885 


At 7 markets: Cattle. 


Week ended Oct. 13..... 227,000 
Previous week 225, 


Bg 
S22 


SSS55S55 
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NEW YORK LIVESTOCK. 


Receipts of livestock at New 
markets for week ended Oct. 14, 
are reported as follows: 

Cattle. Calves. Hogs. 

Jersey City 8,278 5,308 
Central Union ; 1,871 - 
q 2,452 


York 
1933, 


Sheep. 
41,566 
13,272 

9,465 


12,601 22,408 64,303 
11,181 1 62.558 
12948 21,968 58,097 


MURRAY 


6,625 
5,323 


Previous week .. 
7,170 


Two weeks ago 


LIVESTOCK BUYING ORGANIZATION 


Cincinnati, Ohio Re qj 
Detroit, Mich. Dayton,Ohio “ 


Indianapolis, Ind. 
le.lenn. Omaha, Neb. 
Lovisville, Ky. LaFayette,Ind. Montgomery, Ala. Sioux City, la. 
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PACKERS’ PURCHASES 


Purchases of Reestedts by Pa ea at principal 
centers for the week ending turday, October 14, 
1933, with comparisons, are reported to THE 
NATIONAL PROVISIONER as talows: 


CHICAGO. 
Cattle. 


6,224 
4,722 
2 


Hogs. Sheep. 
9,804 
% 450 
6,097 


8,009 


Armour -_ Co. 4,440 

ift & Co 2,235 

8,011 

9,725 16,845 

28,720 4,385 

4,270 hogs; Independent Pkg. 
Co., 544 hogs 


Boyd, Lanham & 
Corp., 8,246 hogs; Agar Pkg. 


Brennan Pkg. Co., 
Co., 851 hogs; 
Hygrade Food 
Co., 2,473 hogs. 

Total: 44,807 cattle, 
64,190 sheep. 

Not including 3,425 cattle, 1,613 calves, 47,273 
hogs and 17,866 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. 


5,800 calves, 59,940 hogs, 


Hogs. 
1,958 


Sheep. 
3,074 
6,003 
2,060 
7,277 
4,128 

"70 
160 
2,635 


25,437 


Armour and Co.. 
Cudahy Pkg. Co.. 1,442 
a .! & fo... ° 90: 1,172 
Swift . 3 3,283 
Wilson : Bo. . 1,462 
Independent Pkg. Co. 259 
Jos. Baum Pkg. Co.. ian 
Shippers 761 
5,834 
16,171 


Cattle & 
calves. Hogs. 


oo 


$760 
2,347 
\ 5,497 
Others «eee 15,852 
Eagle Pkg. Co., 10 cattle; Geo. Hoffman Pkg. 
Co., 45 cattle; Grt. Omaha Pkg. Co., 44 cattle; 
J. Roth & 
\e £. Co., 34 cattle; 
g. Co., 384 cattle; Nagle Pkg. Co., 2 
Sinclair Pkg. Co., 91 cattle; Wilson & Co., 1,462 
cattle. 
Total: 25, — cattle and calves; 
29,219 sheep 


Sheep. 
5,713 
12,188 
3,874 
7,444 


42,244 hogs; 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
4,048 4,186 
3,576 4,174 
2,050 258 
1 871 aoe 


1,838 
4 087 17,695 
235 6,908 


1,683 
3,378 
720 


1,078 
1,783 
11,083 37,986 11,474 
Not including 2,527 cattle, ee calves, 23,674 
hogs and 3,241 sheep bought t’ direc . 
ST. LOUIS. 


Cattle. Calves. Hogs. Sheep. 
313 50 
448 evee 
144 jews 
enue 9 
538 1,300 
78 19 


2,446 


102 
766 
ST. JOSEPH. 


Cattle. Calves. Hogs. 

697 11,513 

646 10,184 

97 2,235 

. 8,378 4,440 23,932 
SIOUX CITY. 


Cattle. Calves. Hogs. 


226 866,050 

188 65,737 

243 863,437 

55 868, 590 

27 41 

13,291 739 23,855 
OKLAHOMA OITY. 

Cattle. Calves. Hogs. 

coos 2,152 666 

1, 818 

15 


Sheep. 
Armour and Co. 511 
Wilson & Co. 500 


2,390 
2,312 
Others 530 


. 1,499 5,232 1,011 

Not including 117 cattle bought direct. 
DENVER. 
Cattle. Calves. 


149 
178 
176 


503 


Hogs. 
645 
625 

1,553 


2,823 


Sheep. 
15,310 
23,497 

5,894 


44,701 


Swift & Co. 
Armour and Co. 
Others 
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WICHITA. 


Cattle. Calves. Hogs. Sheep. 


eg ha hg 


Wichita ‘5. § B. 
Dunn-Ostertag 

Fred W. Dold & Sons 
Sunflower Pkg. Co.. a 


2,806 

26 862,063 

"305 

117 

721 = 5,381 

Not including 103 cattle and 1,509 hogs 
direct. 


1,698 
bought 
ST. PAUL. 


Cattle. Calves. Hogs. 

Armour and Co. .... 3,736 12,458 
1,625 none 

5,843 17,973 

96 nana 

13,426 
43,857 


Sheep. 
12,442 
17,308 

9,194 


38,939 


w! 0. 
United Pkg. Co 
Others 12 


11,312 


INDIANAPOLIS. 


Cattle. Calves. Hogs. Sheep. 


Kingan & Co. 727 3,132 
Armour and Co, 138 30 
Hilgemeier Bros. . acne le as 
Brown Bros. 45 223 9 
Stumpf Bros. ‘vies eee eee 
Meier Pkg. Co. .... eves 

Indiana Prov. Co.... 3 

Schussler Pkg. Co... é 

Art Wabnitz 

Maass Hartman Co.. 

Shippers 

Others 


Total 


CINCINNATI. 


Cattle. 

S. W. Gall’s Sons.. 
Ideal Pkg. Co 2 402 
2 Kahn’s +. ¥ Co.. 381 5,397 
& B Co.. 77 2,075 


3. ahrey Pkg. Co. 3 osee 267 
i. Meyer Pkg. Co. << 0 
A. Sander Pkg.. Co.. 646 
J. Schlachter’s Sons. 263 
J.&¥F. Schroth Pkg. Co. 24 
J. F. Stegner & Co.. 395 
Shippers 


Calves. 


“184 
"254 
727 
563 
4 1,280 14,636 1,950 
Not including 648 cattle, 155 calves, 866 hogs 
and 938 sheep bought direct. 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended Oct. 14, 1933, with comparisons: 


a 


4,020 3,190 
347 ‘430 


CATTLE. 


Week 
ended, 
Oct. 14. 


44,807 
25,606 
25,272 
18,648 


Cor. 
week, 
1932. 


47,950 
29,889 


Indianapolis 
Cincinnati 


Indianapolis 
Cincinnati 


Milwaukee 
oes 
Cincinnati 


269,115 


October 21, 1939 
CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago 
Stock Yards for current and comparative 


RECEIPTS. 


Cattle. Calves. 


. 15,553 1,476 
2,060 


1, 
1,449 
680 


F 


Mon., Oct. 


Total this week. .48,686 
Previous week ..45,732 
Year ago “> 286 
Two years ago. ‘50, 908 


SHIPMENTS. 
Cattle. Calves. 
138 
44 
154 
116 
> 142 
Sat., Oct. eer wees 
Total this week. .14,132 594 
Previous week ...14,378 455 a 
Year ago 14,555 804 12,659 
Two years ago...18,790 1,751 32,505 


Total receipts for month and year to Oct, 4 
with comparisons: 


9,423 
12,759 


gezelesesce® Egeelecsscer # 


ber.— ——Year— 
1932. 1933. 1982, 
+9 Py 1, oy 545 1,557,90 


1,600 
196, 376 *6,192,734 5,150,519 
186,395 2,803,324 8,125,501 


~ Including 944,692 pigs and piggy sows slaugh 
tered for government account from Aug. 3 t 
Sept. 30. 
WEEKLY AVERAGE PRICE OF 
Cattle. 


Week ended Oct. 14.$ 5.50 
Previous week 5.60 
32 


Octo 
1933. 


LIVESTOCK. 


1928-1932 ....$11.05 $ 7.60 
SUPPLIES FOR CHICAGO 
Cattle. 


*Week ended Oct. 14.... 34,600 
Previous week 
932 


AV. 


121 
105,173 
110,893 


*Saturday, Oct. 14, 1933, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES. 
Receipts, average weights and top and average 
prices of hogs with comparisons: 
No. Avg. ——Prices— 
Rec’d. Wet. Top. 
, 4.1 $ 5.55 § 4.80 
.. 84,607 5.50 46 
4.00 
5.70 
10.60 
10.40 
11.00 


*Week ended Oct. 
Previous week . 
1932 


Av. 1928-1932 
*Receipts and average weight for week ending 
Oct. 14, 1933, estimated. 


CHICAGO HOG SLAUGHTERS. 
8 songhtened at Chicago under my in 
postion for week ended Oct. 13, 1933, with com 
po ancl 
Week ended Oct. 13 
Previous week 


CHICAGO HOG SUPPLIES. 

Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Oct. 19, 1933, were as follows: 

Week 

ended, 
Oct. 19. 
46,033 


995 
11,763 


week. 
Packers’ purchases 
Direct to packers 


60, 
Shippers’ purchases 8,981 


—— 


HOG REFRIGERATION. 


Chilling hogs is one of the most im 
atone things connected with curing. 

ave your men read the “do’s” and the 
“don’ts” in “Pork PACKING,” The Ns 
tional Provisioner’s latest revision 
“The Packers’ Encyclopedia.” 


Oklahoma C 


TU 


Chicago . 


Indianapolis 
Pittsbi — : 
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(275-550 lbs.) good 
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CK RECEIPTS AT CENTERS LIVESTOCK PRICES AT LEADING MARKETS. 
ve ean SATURDAY, OCTOBER 14, 1933. Livestock prices at five leading Western markets Thursday, Oct. 
Cattle. Hogs, Sheep. 8 reported by the U. S. Bureau of Agricultural Economics: 
, 6,000 4,000 Hogs (Soft or oily hogs and roast- CHICAGO. E.8T. LOUIS. OMAHA. KANS. CITY. 
+ ‘Sheep, 500 00 ing pigs excluded): 
oS itm Lt. It, (140-160 Ibs.) gd-ch 4.65 $3.50@ 4.15 
“4 Lt, wt, (160-180 Ibs.) gd-ch.. 4.70 4.00@ 4.20 
+4 (180-200 Ibs.) 4.70 4.00@ 4.25 
1 4.70 4.00@ 4.25 
) 8.) 4.70 3.85@ 4.25 
Hy : (250-206 Ibs. ) gda-ch. 4.55 3.65@ 4.10 
6 (290-350 Ibs.) 4.40 3.25@ 3.75 
~4 Pkg. sows (276- 3.60 3.10@ 3.50 
4 350-425 Ibs.) : 3.60 2.90@ 3.10 
+4 (325-550 Ibs.) pave | ; 3.40 2.50@ 3.00 
8.40 2.85@ 2.75 


, Sitr. pigs (100-130 Ibs.) go- 
Av. cost & wt. Thur. (Pigs excl. ) 


Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 


Buffalo 
Nashville 
Oklahoma City 


MONDAY, OCTOBER 16, 1933. 
80,000 
4,000 MOGIUM cecsccccccccsceccccecs 
8,000 
10,500 
4,500 
5,500 
10,500 


500 
2,800 
2,200 

700 


wase® S52] seeEe 


PADS 
sues 
gocoene 


S228 


ASCSe! SSeuea* 
m 
le 
Sad 
= 


ets 
io 
a 


= 
©9888 
PASS 
3sss 


Good 
Medium 
Common 


8 
x 
s 













HSNO S PaaS Rm, 
Fass 8 


- 
a 


cononotocogs hh RR oS 
SRSaRSRRRS 

m= CORR CO CO 
RSSSRaaS 

« gonobono seco gece mm o2 88 
RRSS 838s 

69.0029 0909 CO ee 

assssss 


> SS8E8 


z 
od 
a 


WARD 
asers 
SAAS 
nono 
RAD 
aass 


DOO 
2297 
oosu 
QADON 


BERS 


woeomor 
a 
a 
5) 


REREAD 
room 
mors AAD F 
ass SSaR Ssas 
toon 
RAD 
ass 


BB baBS 


gop 
Sans 
@SDO 
ADH 


aoxs 
PX gon 
PAD 
ass 


Basa Ba28 3 Sk kaae $233 
io TSI 


pogo 


Pe RO 
re PRADO 
SSSR BRRS Ra 


TS) 
RR 
88 
tow 


OAD 

Ss 88S Ba 

bos err 6s 
S35 
ORD 

as S&S &a 


tooo 
Sa 
®d 
CON 


CP PM 
33 $2 
Aa —] 


Ane 
rere) 
fen 
ass 








35,914 
12,527 


8 


i 
1 
> 


64,283 
36,819 
27,824 


7,839 
16,195 


320,224 


PROVISIONER: 
Cor. 
week, 
1932. 
97,855 
35,310 
33,318 
38,119 
16,324 


87,895 
50,419 
25,605 
45,176 
18,007 
36,219 


50 
15 
“50 
5.75@ 6.35 6.00@ 6.25 5.50@ 6 5.25@ 6 
ar—— 1,900 5.00@ 6.00 5.25@ 6.00 4.50@ 5 4.50@ 5 
1982, 8,000 4.00@ 5.00 3.75@ 5.25 3.75@ 4 3.25@ 4 
1,551,90 1 oe 
363535 4;500 
5.150 6.100 .50@ 6.25 5 Ee 6.25 5.00@ 6.00 
Fe 2'200 .15@ 5.75 5.25@ 6.00 4.50@ 5.50 4.25@ 5.25 
eal 900 
v8 slaugh- Gk igeeticen eeerde 6.00@ 6.40 25 5.50@ 6.00 5.50@ 6.25 
ng. 23 to TUESDAY, OCTOBER 17, 1988.  «§«§-— |= GOO nce eccecccccccccccecccces 5.00@ 6.00 15 65.00@ 5.50 4.50@ 5.75 
ete Nea ae aie See I at 2.75@ 5.25 25 2.75@ 5.00 2.25@ 4.75 
DSTOCK Beevers a a”. SD, arescssceceurestentee 4.50@ 6.25 .....00. -- 4.50@ 5.75 4. 6.25 
Pp. Lambs, BR OMANA ..eeee seers eeeeee 
25 gam fy St Laule ......--------- 4,000 6,500 1,500 = Choice ........seeeeeeerereees eS Pre 2.50@ 4.75 2.25@ 4.50 1 
05 ga fy Ste Joseph «.----.------- 2,500 6,500 3,300 Good... eee eesecceeeencencee 2.75@ 4.00 2.65@ 3.25 2.25@ 3.00 2 
hs fy Soux City .......------- 3,500 = 3,500 2,200 Com-med. 62... e ee ceeceeeeeeee 1.75@ 2.75 1.75@ 2.65 1.75@ 2.25 1 
10 6% fe St.Paul ...-.--.------. 2,000 8,500» 6,500 = Low cutter and cutter ....... 1.00@ 1.75 1:25@ 1.75 1.00@ 1.75 
5 is ge ace BULLS (YRLS. EX. BEEF): 
Bee aiaaitescees Good-choice ..........s+seee06 2.90@ 3.25 2.50@ 3 2.35@ 3.00 2.25@ 2 
60 12% B lonisville 2... eee. NEE oc iiie cowareretbiccea 1.60@ 2.85 1 130 2 isoa 2.35 1 Oa 2 
“YC fee ee VEALERS (MILK-FED): 
-_ Good-choice 5.75@ 7.50 550@ 7.00 5.00@ 6.00 5.00 
DRS. Medium .. 4.50@ 5.75 4: 5.50 4. 5.00 3.00 
Sheep, Cul-med. 3.50@ 4.50 2.00@ 4.50 2.00@ 4.00 2. 
44 CALVES (250-500 LBS.): 
NEE. so0iavs<suvebeneee 3.00@ 4.50 4.25@ 5.00 3.50@ 4.50 3.50@ 5. 
|! Ep Oklahoma City .... = lil eee lela 2.50@ 3.00 2008 4.25 3008 3.50 3008 3 
L 78,264 WEDNESDAY, OCTOBER 18, 1933. Slaughter Sheep and Lambs: 
S Me We Glee ..........000000% 15,000 Ss: 
3 55,000 ME Kansas City ............ 3,000 ay 
be 4.000 (90 Ibs. down) gd-ch.......... g.00g 6.65 6.25 6.60 6.09@ 6.90 6.00 
 aaehaeegeaes 5'500 CEE. caceneetteoniacteune 3.50@ 6.25 4.00@ 6.25 4.00@ 6.00 4.00 
ee eo eee 3,000 YEARLING WETHERS: 
Oe we) Ae 2,500 (90-110 Ibs.) gd-ch............ 4, 5.00 3.75@ 5.00 4.25@ 4.75 3.75 
A average St. Paul «...--...se see ae pee wadien cee wiaiectata 3 3500 4.25 330 3.75 3500 4.25 3000 
- Saag 4,000 EWES: 
: a _ eee 1,400 (90-120 Ibs.) gd-ch............ 2.00@ 2.75 3Q 2.75 1.75@ 2.50 1.751 
vn Bee 800 (120-150 Ibs.) gd-ch..........- 1.50@ 2.50 1.50@ 2.50 1.50@ 2.25 1. 
4 ay a Slea e's 0.6 ene pie 900 (All weights) com-med....... 1.00@ 2.00 -00@ 1.75 1.00@ 1.7 -00 
0 8 cone 1200 
8 & pita sasuke. 2'800 
WD ssccssccccscces. 1,400 
BR TE Geretand ooo 11100 SLAUGHTER REPORTS nee 
Nashville ............... 400 
- —— @ Oklahoma Gity 2) ' °°": 900 Special reports to THE NATIONAL PROVI- 346,610 
5 § 7.0 : SIONER show the number of livestock slaugh- “— ‘“""""****"""*"*** ’ 
THURSDAY, OCTOBER 19, 1933. tered at 16 centers for the week ended October 
k ending 11,000 14, 1933, with comparisons: 
reo CATTLE. 
6,000 Week 
deral in 3,000 ended, 
vith com 2,500 Oct. 14. 
’ Chicago 
1 600 Kansas City Fort Worth 
oe 1,800 500 - Omaha Philadelphia 
"119404 1,200 East St. Louis Indianapolis . 
a 600 St. Joseph New York & Jersey City. 08,712 
1,000 Sioux City Oklahoma City 
packers ed Wichita Cincinnati 
Thursday, 3,100 Philadelphia 
1,400 Indianapolis 
900 New York & Jersey City. 
Prev. 900 Oklahoma City 
week. 500 Cincinnati 
47,725 PRIDAY, OCTOBER 20, 1933 enver .. 
6 ¢ St. Paul .. 10, ” 
ona ifilwaukee s U. S. INSPECTED HOG KILL. 
— 174,798 is2,614 ‘Inspected hog kill at 8 points during 
117,580 “ne week ended Friday, Oct. 13, 1933, as re- 
— ported to THE NATIONAL 
108,367 
35,633 a 
: week. 
st tM 
~ 700 
nd the 1,200 
1e Na 1,200 Philadelphia 
° of *,, Andianapolis .. 
10n New York & Jersey City. 47;231 


Oklahoma City 
Cincinnati 
Denver 


Watch Wanted Page for bargains. 





22,960 
47,167 
42,874 
333,922 


18, 
54,784 
332,044 
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V. D. Skipworth, president, Adolf 
Gobel, Inc., New York City, was in 
Chicago this week. 

Samuel Slotkin, New York City, 
president of Hygrade Food Products 
Corp., was in Chicago this week. 


Ray Paul, manager, beef department, 
Rath Packing Co., Waterloo, Ia., was 
in ae on a business trip the past 
week. 


W. H. Wells, chairman of the board 
and general manager of the Carstens 
Packing Co., Tacoma, Wash., was a 
Chicago visitor this week. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 25,410 cattle, 4,400 
calves, 37,821 hogs, 23,263 sheep. 


Sam M. Buckley, of the Standard 
Provision Co., New York City, was in 
Chicago this week visiting the World’s 
Fair and calling on old friends. 


H. R. Harney, former manager of the 
Armour and Company branch house in 
Gary, Ind., is now head of the Birming- 
ham, Ala., branch house of Armour. 


George A. Hormel, chairman of the 
board of Geo. A. Hormel & Co., Austin, 
Minn., was in Chicago this week with 
Mrs. Hormel en route to their home in 
Beverly Hills, Calif. 


Henry Schwab, well-known manufac- 
turer of pure pork sausage, Louisville, 
Ky., was a visitor in Chicago this week. 
Accompanied by Mrs. Schwab and sev- 
eral friends, he made a round of A 
Century of Progress exposition. 


D. J. Gallagher, head of the firm of 
Dan. J. Gallagher, packinghouse and 
provision brokers, who underwent an 
operation at the Edgewater hospital 
last week, is now at his home. His 
rapid recovery augurs well for his early 
return to business. 


Provision shipments from Chicago 
for the week ended Oct. 14, 1933, with 
comparisons, were as follows: 

Week Previous Same 
Oct. 14. week. week,’32. 


Cured meats, Ibs. ..23,881,000 20,290,000 19,789,000 
Fresh meats, Ibs. ..46,428,000 48,955,000 43,699,000 
Lard, Ibs. 7,007,000 11,852,000 12,333,000 


Word has been received in Chicago 
of the death in La Jolla, Calif., of S. B. 
Morse, veteran employe of Armour and 
Company. Mr. Morse was the first su- 
perintendent in the East St. Louis, III, 

lant of Armour and Company. He 
joined the Armour organization in 1879 
— been on the retired list since 
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Chicago Section 


G. C. Briggs, general manager of 
branch houses, Armour and Company, 
announced the following changes this 
week: L. L. Vaughan has been ap- 

ointed assistant manager of the At- 
anta, Ga., branch, succeeding T. G. 
Baker. The latter has been transferred 
to the Nashville, Tenn., branch, suc- 
ceeding E. T. Bell. 


Packers attending committee meet- 
ings at the Institute of American Meat 
Packers this week included E. A. 
Schenck, Columbus Packing Co., Colum- 
bus, O.; W. H. Wells, Carstens Packing 
Co., Tacoma, Wash., and Jay C. Hor- 
mel, Geo. A. Hormel & Co., Austin, 
Minn. Institute executives present 
from the West Coast were E. F. Forbes, 
director of the Western office, San 
Francisco, and H. D. Newcomb, Los 
Angeles, Calif. 

— 


PACKER AND FOOD STOCKS. 


Price ranges of packer’s, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, Oct. 18, 1933, or 
nearest previous date, with number of 
shares dealt in during week, and clos- 
ing prices, on Oct. 11, 1933: 


Sales. High. Low. -—Close.— 
Week ended Oct. Oct. 
Oct. 18. —Oct. 18.— 18. 11. 
Amal. Leather. 600 3 2% 3 4% 
Do. Pfd. .... 600 24% 24 24 2814 
Amer. H. & L. 800 7 7 7 8 
Do. Pfd. .... 900 31% 30 30 38% 
Amer. Stores 1,600 38 38 38 
Armour 22,400 3% 3% 3% 4% 
a, U cesene 11,050 2 2 2 2 
Do. Ill. Pfd. 7,500 44 38 38 52 
Do. Del. Pfd. 1,000 70 70 70 72 
Beechnut Pack. 600 61 61 61 62 
Bohack, Shee. nse ana Letee ecco ae 
mh BE cece cere 8s eee coco 
Brennan Pack.. .... cove cece eoce 19 
Do. Pfd. .... aes “acs pace sane. ae 
Chick. C. Oil.. 3,400 18% 18% 184% 23 
Childs Co. .... 500 4% 4% 4 5 
Cudahy Pack... 2,300 42 39% 389% 4 
First Nat. Strs. 2,400 50 49%, 49% #«=51 
Gen. Foods ....12,200 35% 33% 33% 35% 
Gobel Co. ..... 11,300 1% 6% 6 8% 
Gr.A&P1stPfd. 80 124 124 124 ine 
Do. New .... 130 133 131 131 137 
Hormel, G. A.. 100 17% 17% 17% 19% 
Hygrade Food.. 1,000 35 3% 35g 4 
Kroger G. & B.19,000 20% 20 20 21% 
Libby MeNeill.. 3,200 3% 38% 3% 4 
MecMarr Stores. .... “eam anew owes 8% 
Mayer, Oscar . wae 5% 
wy! Co. 300 3 3 3 4 
Morrel & Co.... .... oes sooe | 3@& 
ee, Oe SE. A nee emus oes y% 
ss eae ‘nd mein 1% 
Nat. Leather .. 450 h% % 1% 
SS ee 5,700 1654 15% 15% 18 
‘oc. & Gamb. 9,100 39 36% 36% 41 
Do. Pr. Pf eee mage anacd ecoo TS 
Rath Pack — a, 20 20 21 
Safeway Strs... 6,100 39% 39 39 43% 
. 6% Pid. 50 & St 84 
Do. 7% Pfd. 160 99% 99 99 96% 
Stahl Meyer .. .... eens a eeee 6 
Swift & Co. ..28,200 14% 12% 13 15% 
Do, Intl. .... 7,150 22 20% 20% #=+%24 
Trunz Pork .... 700 13 13 13 12% 
U. 8. Cold Stor. .... cece éa0° ese 33% 
U. 8S. Leather... 2,700 8% 7% 8 10% 
ie. A. ceseee 500 13% 13 13 16% 
Do. Pr. Pfd. 100 77 77 77 76 
Wesson Oil ...10,000 17% 16% 16% $22% 
. Prd. .... 700 50% 49 49 55% 
Wilson & Co... 4,000 4ly 4 4 55 
b Me cceens 2,300 15 14 14 165 
we. BO. ces 800 45 42 42 1 


‘four weeks ended September 30 and a 
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HEAR ABOUT HOG PLANS, 


More than 1,000 Nebraska hog raise 
attended the sixth annual Nebrasy 
Rooters Day program held at the Uj. 
versity of Nebraska at Lincoln on (,. 
tober 20. Among the subjects for dis. 
cussion were “Lard and Its Uses,” } 
Miss Jessie Cline of the University i 
Missouri. D. H. Hildebrand, preside 
of the Nebraska Breeders and Feedey 
Association, told of the work of th 
Committee of 25 of which he is a mep. 
ber. Dr. A. G. Black of the AAA dis. 
cussed plans contemplated for help} 
the swine industry, and Prof, Wi 
Loeffel of the university talked on p. 
cent swine experimental work ¢qp. 
ducted there. Eleven lots of experimen. 
tal cattle were viewed and results of 
the summer feeding were given to the 
visitors. 


A baked ham and sweet potato dinner 
was served. 
——&—__- 


CHAIN STORE SALES, 


Sales of First National, Kroger and 
American Stores, grocery and meat 
chains, showed an increase for the most 
recent period over the same time a year 
earlier, while A. & P. and some other 
chains show slight declines. 


Kroger Grocery & Baking Co. sales 
for the four weeks ended October 7 
totaled $16,026,851 compared with $15, 
977,973 a year ago. For the 40 weeks 
ended October 7 sales totaled $156,352, 
330 compared with $165,589,240 in the 
1932 period. Stores in operation in the 
period just ended totaled 4,485 com- 
pared with 4,786 a year earlier. 

For the five weeks ended September 
30 First National Stores report sales 
of $10,098,950, an increase of 1.7 nd 
cent over the like period of 1932. For 
the 26 weeks ended September 30 sales 
amounted to $52,563,468 against $51, 
559,073 in the parallel period of 1932. 

American Stores Co. report an in- 
crease of 1.1 per cent in sales for the 














































decrease of 8.2 per cent for the nine 
months ended September 30. Sales for 
the most recent four weeks period 
totaled $8,299,376 as against $8,204,433 
a year earlier. For the nine months 
sales totaled $80,736,062 against $87; 
346,084 last year. 


Sales of The Great Atlantic & Pa 
cific Tea Company for the four weeks 
ended September 30 were $60,661,478. 
This compares with $63,634,883 for the 
same period in 1932, a decrease of 
$2,973,405, or 4.67 per cent. 1 
ber sales expressed in tons were esti- 
mated as 357,638 this year, compared 
with 391,865 in September, 1932. This 
is a decrease in quantity of merchandise 
sold of 34,227 tons, or 8.73 per cent. 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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ARCHITECT 
Established since 1909 


PACKING PLANTS — 








H. P. HENSCHIEN 


PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, III. 
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Successors To 


1515 N. GRAND BLVD. 





Menges AX. Manse. 


ARCHITECTS — DESIGNERS — CONSULTANTS 
TO THE MEAT PACKING INDUSTRY 


BONNELL-TOHTZ CO. 


ST. LOUIS, MO. 
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SHURQTITCH 


CASINGS 





Let your |. C. Co. salesman 
explain the btuffing qualities 
... and retailing features 
of SHURSTITCH Sewed 
Beef Middles ... for Dry 


INDEPENDENT CASING COMPANY 





1335 West bkorty-Seventh Street Chicago, [linois 
Importers 
SAUSAGE CASINGS 
Exporters 

London Hamburg 


New York 
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LITTLE CHANGE IN LAMB CROP. 


Movement of feeder lambs into the 
Corn Belt states to the end of Septem- 
ber and reports as to probable feeding 
activities in the Western states, indi- 
cate that the number of lambs to be 
fed this fall and winter will be some- 
what smaller than during the feeding 
season of 1932-33. Should the slaugh- 
ter of sheep ‘and lambs for the first 
six months of the marketing year, May 
1 to November 1, be about an average 
percentage of the total for the year, 


the slaughter during the second six 
months, November 1, 1933, to May 1, 
1934, will be at least as large as during 
this period of 1932-33. The slaughter 


supply during the last half of the mar- 
keting year is made up very largely of 
fed lambs. 

Shipments of feeder lambs, inspected 
through markets, into the Corn Belt 
states for the three months, July to 
September (with September partly es- 
timated), were not greatly different 
from the very small shipments during 
these months in 1932, but were over 
40 per cent smaller than the five year 
(1927-1932) average for these months. 


The number of native lambs to be 
finished on grain in the Corn Belt is 
also expected to be smaller this year 
than last. While some increase is 
probable in shipments from markets in 
October and November over the very 
small shipments in these months last 
year, the total of both market and di- 


rect shipments for the season is now 
indicated as smaller than last year. 


Current reports are that a smaller 
number of lambs will be fed this year 
than last in northern Colorado and the 
Arkansas Valley and in the Scottsbluff 
area. Feeding in the states west of 
the Continental Divide will probably 
total a larger volume than last year, 
but some reduction in the total for 
Montana, Wyoming, and New Mexico 
seems likely. Reports from Texas in- 
dicate a sharp decrease in lamb feed- 
ing this year from last. 


Slaughter of sheep and lambs for the 
first six months of the present crop 
year (with October estimated) will total 
about 9,000,000 head, compared with 
9,203,000 for the same period in 1932, 
9,520,000 in 1931, and 8,807,000 in 1930. 


























Wm. J. Stange Co., invites you to make our office 




















your headquarters and we assure you that we 




















will endeavor to increase your pleasure and 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 


CASH PRICES. 


Based on omet carlot oes Thursday, 


October 19, 1933. 


MARKET SERVICE 


FUTURE PRICES. 


SATURDAY, OCTOBER 14, 1933. 
High. Low. 


REGULAR HAMS. 


Green 
Standard. 


Standard. 


Sweet Pickled 
Fancy oki — 


BOILING HAMS. 


Green 
Standard. 


9% 


SKINNED HAMS. 


Green 
Standard. 


PICNICS, 


Green 
Standard. 


8. BELLIES. 


Clear 
Standard. 


. S&S. FAT BACKS. 
Standard. 


OTHER D. 8. 
Extra short clears 
oxtra short ribs 
Regular plates 
Clear plates 
Jowl butts 
Green square jowls 
Green rough jowls 
LARD. 
Prime steam, cash 
Prime steam, loose .... 
Refined, in export boxes- 
Neutral, in tierces 
leaf 


Standard. 


Standard. 


Standard. a 


Fancy. 


Sweet Pickled 

Fancy. 
ss 
9% 


9% 
9% 
4.67% 


e+. 4.37%4- 21% 3 4. 4.77% 
- 485-8214 
CLEAR BELLIBS— 
9% Oct. - 4.50 \ 4.25 
914 Dec. - 4.35-25 \ 4.25 
94 Jan. ~ & — Z 5.05 
May e 


64 9 TUESDAY, 
% LARD— 
- 4.60 
coe GTO 

. 4.70 

- 5.17% 
CLEAR BELLIES— 
Oct. ' 4.62% 4. 
Dec. ... 4.50 4.70 4. 
Jan. 5. 5.87% “ 


4.371% 
4.27% 
4.82% 
Sweet Pickled 


Fancy. 


Sweet Pickled 


5% 


oi 
4% 


4% 
4% 


% 
‘ 5.87 Bb 
WEDNESDAY, OCTOBER 18, 1933. 
LARD— 

Oct. 92 " . .00b 
OF. coe & eeece asae -00 
Dec. P 12% 
Jan. -T0b 
CLEAR BELLIES— 
Oct. . 4.60 4.50ax 
4.90 4.75ax 
5.3714n 
° 5.874on 
THURSDAY, OCTOBER 19, 1933. 
LARD— 
Oct. 
64 2 Nov. 
5 Dec. 
5% Jan. 


al og oh 
ees 
I 


5 


4.50 


tetera 
@to 
ARS 
Rd 

i 


FRIDAY, OCTOBER 20, 1933. 
LARD— 


- 4,.80-6714 6. 
- 5.45 5. 
CLEAR BELLIES— 
Oct. 
Dec. 


20 
75 


ax, asked; b, bid; n, nom; 








ANIMAL OILS. . 
Prime edible lard oil 


MY UES  dccdccescccecoeccccoscoece 
Pure neatsfoot 


93-200 B-3-3-3-3 MMOD 
aR UR BE REE 


Bee. Be MR ccccctceseccceces «eres 


Oil weighs 7% Ibs. per gallon. Barrels contain 
bout 50 gals. each. Prices are for oil in barrels. 








COOPERAGE. 


Ash pork barrels, black iron hoops. x 2 
Oak put barrels, black iron hoops. . 

Ash pork barrels, galv. iron hoops. . 152% 
Oak pork barrels, _. iron hoops. . 

White oak ham tierces 


1.47 


October 21, 1933 


PORK PRODUCTS EXPORTS, 


Exports of pork products from prin. 
cipal ports of the United States dy. 
ing the week ended Oct. 14, 1933: 
——Week ended—— Jan, L 
Oct.14, Oct.15, o. 7, oon 
1938. 1932. 1983.8 
M Ibs. M Ibs. " ra Mls, 
HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 
326 
T igiu ‘ ~ 
United y ae 258 53,835 
Other Europe ... cess ‘ 37 i 
Cuba 28 2.1m 
Other countries 23 3 3h 
BACON, INCLUDING CUMBERLANDS, 
Total 143 1,567 161% 
To Germany 5 13 98 120 
United Kingdom ... 38 737 = 4,581 
Other Europe 35 729 58% 
Cuba 16 1 3,138 
Other countries .... 41 1,883 


PIOKLED PORK. 


= 


Other Europe 
Canada 


oad 


To man, 
Netherlands 
United Kingdom 
oa Europe 


BR22EES SNSRZ 


sosiies’ 


Other countries 
TOTAL EXPORTS 
Week ended Oct. 
Hams and 
shoulders, Bacon, 
M lbs. M lbs. 
8 WA 


Port Huron 
Key West 
New Orleans 


DESTINATION OF Ex ‘PORTS. 


Hams and 
shoulders, 
Exported to: Ibs. 


Uuathes Kingdom eee 
erpool 


Manchester 
Glasgow 


Exported to: 
Germany (total) 
burg 


*Corrected to August 31, 1933, to include all 
ports, 
tExports to Europe only. 


CURING MATERIALS. 


Bbls 
Nitrite » 4 soda per 100 lbs. delivered 9.10 
to 4 bbl. ope ) 
(5 or more i bbls. $8.95 per 1 
6 
7 
7 
8 
3% 








delivered.) 
Saltpeter, 25 bbl. lots, f.o.b. N. Y.: 
Dbl. refined granulated 
Small crystals ...... 
Medium 
Large crystals 
Dbl. refd. , nitrate of soda.. 
an than 25 bbl. lots, 4c more. 
Granulated, carlots, per ton, f.o.b. Chicago, 


uu 
Medium, 


eeeeeeeeee 
eee eeererees 


9.10 
a carlots, per ton, f.o.b. Chicago...... 


ood w sugar, 96 basis, f.o.b. New Or- 


Second 1 onane, 90 basis 
Syrup testing, 63 to 65. combined su- 


Standard gran. f.o.b. refiners (2%). 
Packers’ curing “ee. = ana Ib. bags, 


@3.40 
None 


42 
@400 


@4.10 
@4.00 


f.o.b. Reserve, 
Packers’ curing sugar, so Ib. bags, 
f.o.b. Reserve, La., less 2% 


SPICES. 
(These prices are basis f.0.b. Chicago.) 
Whole. 





Allspice 
Cinnamon ..........6+- 


October 


WHO! 


= nativ 


4 800 
00-1000 


Good native 


Medium ste 
600- 
800-1000 

Heifers, &* 

Cows, 400-€ 

Hind quart 

Fore quart 


Steer loins 
Steer loins, 
Steer loins, 
Steer short 
Steer short 
Steer short 
Steer loin 

Steer loin 

Cow loins 
Cow short 
Cow loin | 
Steer ribs, 
Steer ribs, 
Steer ribs, 
Cow ribs, 

Cow ribs, 

Steer roun 
Steer rour 
Steer rour 
Steer chuc 
Steer chuc 
Steer chu 


Sirloin br 
Sirloin bt 
Beef tent 
Beef ten 
Rump bu 
Flank ste 
Shoulder 





aan. E 
S#SE2 


ASHKa- koe 
SoBe’ 
BR2BER=E 


7 


. ak 
Rada: BF 


7 aS? Swe a Se 
SS 


~ 


£e 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ended Cor. week, 

prime native steers— Oct. 18, 1988. 1932. 
@15% 
@15% 
Oia 9% @15% 


Qu 
8%@ 9% 


@13% 
@13% 
@13% 


9%@10 
9 @ 9% 
84@ 8% 
9%@10% 
5 @6 
@15 
@ 8% 


@13 
@13 
@13 
@12% 
@ 8% 
@20 


Heifers, good, 400-600... 
Cows, 400-600 . 
Hind quarters, choice.... 


Fore quarters, choice 


Beef Cuts. 


Steer loins, prime 

Steer loins, No. 1... 

Steer loins, No. 2 

Steer short loins, prime. 
Steer short loins, No. 1.. 
Steer short loins, No. 2.. 
Steer loin ends (hips)... 
Steer loin ends, No. 

Cow loins 

Cow short lo{ns 

Cow loin ends (hips).... 
Steer ribs, prime 

Steer ribs, No. 

Steer ribs, No. 

Cow ribs, No. 2 

Cow ribs, No. ¢ 

Steer rounds, 

Steer rounds, No. 

Steer rounds, No. 

Steer chucks, Rot 

Steer chuc “ 

Steer chucks 

Cow rounds . 

Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 1 


& 
Re 


Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, No, 1, bnis.. 
Strip loins, No. 2 

Sirloin batts, 


99N9N9NH9NHHN8NH9dNH9H 
& 


coe 
SRS maccwowanea-13 
a — 
NiSanomekawaae 


ADDASHHHHHSHSHSSS 


an 


Beef tenderloins, 

Rump butts 

Flank steaks .. 

Shoulder clods 

Hanging tenderloins ° 
Insides, green, 6@8 Ibs. . 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


Beef Products. 


| 4 (per eee cece 


—,° ‘ 
Sweetbreads 


89999 
®DRSD 


Sd 
) 


Q9599999999 
saamaabSasa 
iS) 
re 


% 
% 


F}>) 
ona 
Rs 


wr 
ANQDPOD ROT 


999999959 


Choice carcass 
Good carcass .. 


wy 


racks . 
Medium racks . 


DdDDNSON 
ann 


Brains, each . 
threads . 
Calf livers 


Choice lambs 
um jambs . 
Choice saddles 
Medium saddles 
Choice fores . 
Medium fores . 
jaub fries, per }b....... 
ongues, r ib. ‘ 
lamb kidneys, per Ib... 


Heavy shee 

Light cheese oe. 
Heavy saddles . 
Light saddles .. 


= 


“ 
DOWROFNWOEANW 


89890998088 *° 
MON ID AN -IR Coo 
85999999999 


Fresh Pork, etc. 


Pork loins, 8@10 lbs. av. 
Picnic shoulders 

Skinned shoulders 
Tenderloins 

Spare ribs 

Back fat 


- 
= 


= Bex 


ile cca ean 


Pigs’ feet ... 

Kidneys, per ib. 
Livers 4% 
Brains 
314 
8% 
@ 4 


DOMESTIC SAUSAGE. 


(Quotations cover fancy grades.) 


dNSNSH58999 
SDSSSSSNSSSNSNSNSH SHSHH9HH 


Pork sausage, in 1-lb. cartons 

Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankforts in sheep casings 

Frankfurts {n hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice......... 
Liver sausage in beef rounds 

Smoked liver sausage in hog bungs 
Liver sausage in hog bungs 

Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice...... 
Tongue sausage 

Blood sausage 

Souse 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs 

Thuringer cervelat 

Farmer 

Holsteiner 

BB. ©, qnbpmnl, Chabad. .rccccccccccescecs 

Milano salami, choice, in hog bungs.... 
. ©. salami, new condition 

Frisses, choice, in hog middles...... gees 

Genoa style salami 

Pepperoni 

Mortadelia, new condition 

Capicolla 

Italian style hams 

Virginia hams 


SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 


Perk BOATES 2. ccccccccee weovseeeeceeese 
Pork livers 

Native boneless bull meat (heavy)...... 
Boneless chucks ° 
Shank meat 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up. 
Dressed cutter cows, 400 Ibs. and up. 
Dr. bologna i, 600 Ibs. and up 
Beef tri 


pe . 
Pork tongues, “canner trim, 8.P.: 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 

(Prices quoted to manufacturers of sausage.) 

Beef casings: 
Domestic rounds, 180 pack..........+.+. .89 

Domestic row tae Be 

rt rounds, wid Oc cccccccccccccccce 
soot rounds, medium.......sscccccces «44 
Nord MEER cc ccvcncnsceneescacon, a 


Cee e ee eer eeeeeeeeeeeeees 


Www 
PS 
8395959 5S5955999N4d 


Drs PW OCICOP MONOD COCHDID 


a 
¥& 


cocccccccccccs 048 


Middles, regular ..........ccccecesecee ek 45 
Middles” saat wide, 2@2% in. diam. .1.75 
Middiles, select, extra wide, 2% in. and 
Dried bladders: 
12-15 in. wise, flat.. 
10-12 in. wide, flat.. 
8-10 wide, flat.. 
6- 8 in. wide, flat...... 
Hog pe 
Narrow, per 100 ag ee Cpepeebege. 
Narrow, special, per 100 yd: 
Medium, regul a eecccccccccoccccccccccels 
‘Wide, per 100 y: eccccccccccccccchsee 
Extra wide, per 106 RG coceucesecce ee 
papest bungs Cebeeercvececcessesoceeces aan 
e _— | RAPER ELE REE AT: 
OD BURG. ccccccccccccccccccs ot 
9 Be MEDC wesccevecékonsessrcee See 
Middle, per set. = 
jtomachs . 


-65 
-- 80@35 


Be cececccsess 





FE RK 


RE RR 


RR RH 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate 
Large tins, 1 to crate 


Frankfurt style sausage in sheep casings— 


 § SE Sry eer 5.5 
Large tins, 1 to crate os oe Cae 


Smoked link sausage in hog casings— 


CO S| Se ee eee 4.75 
SMO TER, 2 WH GOOND. cvscccovcccsecveseves 5.50 


DRY SALT MEATS. 


Clear bellies, 18@20 lbs 
Clear bellies, 14@16 lbs 
Rib bellies, 25@30 lbs 
Fat backs, 10@12 lbs 
Fat backs, 14@16 lbs 
Regular plates 

Butts 


Fancy reg. hams, 14 
Fancy skd. hams, 14 
8 siard te ~ » aan, 14@16 lbs 
Picnics, 4@ 
Rtunlard 
6@8 1 
Ne 1 beef ham sets, smoked— 
Insides, 8@12 lbs 
Outsides, 6@9 Ibs 
Knuckles, 5@9 lbs 
Cooked hams, choice, 
Cooked hams, choice, skinless, 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 
Cooked loin roll, smoked 


skin on, “tatted:: 
fatted.. 


BARRELED PORK AND BEEF. 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
Family back age 4 to 45 =. 
Clear back pork, we 

Clear plate rk, a to pieces. 
Brisket por 

Bean 

Plate 


Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. bbl. . 
Pocket honeycomb tripe, 200-1 

Pork feet, 200-lb. bbl 

Pork tongues, 200-Ib. bbl. . 

Lamb tongues, short cut, 200-Ib. bbl. . 


OLEOMARGARINE. 


White animal fat margarine in 1-Ib. 
cartons, rolls or prints, f.o.b. Chicago. 

Nut, 1-lb. cartons, f.o.b. Chicago....... 

Pastry, 60-lb. tubs, f.o.b. Chicago 


LARD. 


Prime steam, cash, Bd. Trade 
Prime steam, loose, Bd. Trade 
Refined lard, tierces, f.o.b. Chicago. 
Kettle rendered, tierces, f.o.b. Chgo. 
Leaf, kettle rendered, tierces, f.0.b. 
Chicag: ‘0 

om in tierces, f.o.b. Chicago. 
Compound, vegetable, tierces, c.a.f.. 


OLEO OIL AND STEARINE. 


Extra oleo oil 

Prime No. 1 oleo oil 
Prime No. 2 oleo oil 
Prime No. 3 oleo oil 
Prime oleo stearine, edible 


TALLOWS AND GREASES. 
(In Tank Cars or Dreams.) 


Edible tallow, under 1% acid, 45 ae 
Prime packers’ Ce A bs eebone & Geib awa 
No, 1 tallow, 10% f 

No. 2 tallow, 40% f. 

Choice white grease 

A-White grease 

B-White mong 9 maximum 5% acid.. 
Yellow grease, 1 

Brown grease, 40% f. 


VEGETABLE OILS. 


PRERRE ES 


Crude cottonseed oil 
Valley points, prompt 
White, deod ne . in bbls., f.o.b. Chgo. 


Soya bean oil, f.o.b. m 
a oil, seller’s tanks, f.o.b. coast. 
Refined in bbis., f.o.b. Chicago 
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Meat Advertising 


Can Be Made More Interesting by 
Use of Special Features 


A number of Wisconsin meat 
markets have discovered various 
ways and means of adding to the 
pulling power of their advertising. 


The enterprising dealer, by giv- 
ing a little thought to the prob- 
lem and studying his local condi- 
tions, can best determine what 
methods will stimulate reader in- 
terest in his advertising, be it 
newspaper or handbill. 


Comics have a definite place in ad- 
vertisements. The Ed. Gramer market, 
Marinette, Wis., has been using them 
consistently in its newspaper advertis- 
ing. According to a survey made re- 
cently for the Inland Daily Press asso- 
ciation, comics rank third with men 
and second with women, and lead in the 
estimation of both boys and girls of 
high school age. 

The Gramer cartoon, which is local- 
ized by the heading, “Life in Marinette, 
by Ed. Gramer,” is featured in the reg- 
ular Wednesday evening advertisement 
of the market. The store advertises 
once a week on Wednesday, offering 
specials for Thursday, Friday and Sat- 
urday. At the time the comic was in- 
augurated the market offered three 
cash prizes for the neatest, most com- 
plete scrapbook of Gramer advertise- 
ments collected by children under 16 
years of age over a period of six 
months. The contest aroused a great 
deal of interest and formulated the 


habit of following the weekly Gramer 
comic. 


Weather Report Holds Interest. 


Hanchett’s, Rhinelander market, stim- 
ulates interest in its daily advertise- 
ment by heading it with the weather 
report. Size of these advertisements 
vary from one column by 3 in. deep to 
two columns by 8 in. on Friday nights 
when Saturday specials are featured. 
The official weather report heading 
Hanchett’s daily copy has done much 
to cause the reader to turn to their 
advertisements. 


The Jos. Pahle market, West Allis, 
which has been in business for over 50 
years, lends interest to its weekly news- 
paper advertisement by featuring a 
poem written by Ray Pahle, “the butcher 
poet.” These poems are always of in- 
terest to the residents of West Allis 
and are invariably humorous in their 
content. In addition, the market fea- 
tures a poem contest each year, in con- 
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nection with which entrants are not 
obliged to purchase anything in order 
to compete. 


The newspaper advertising of Girman 
Bros., Kenosha, is stamped by the pic- 
tures of Paul and Bill Girman, which 
appear in connection with the adver- 
tisements. Not only does this practice 
lend a distinctive feature to the adver- 
tising of this meat firm but it also 
adds a desirable touch of human inter- 
est which is essential to all good ad- 
vertising. 


Value Increases with Repetition. 


These various devices used by Wis- 
consin meat merchants present an 
added incentive to the public to read 
their advertisements. They have proven 
effective in the various communities in 
which they are being used and a study 
of local types of advertising should 
offer the dealer a cue as to the most 
effective policy to be followed in his 
city. 

The devices employed by these Wis- 
consin merchants in their advertising 
have been used consistantly over a long 
period of time and their value has been 
increased accordingly. As a result the 
reader of a newspaper or handbill has 
learned to associate that particular fea- 
ture with a certain advertisement and 
watches for it whenever it appears. 


a 
MEAT COOKING SCHOOLS. 
Schools of meat cookery sponsored 
by the National Live Stock and Meat 
Board in cooperation with leading news- 
papers have been conducted this week 
in the cities of Rockford, Ill.; Evans- 
ville, Ind., and Columbus, O. The open- 
ing day’s attendance at Evansville 
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broke all records for cooking schools jp 
that city, and on the second day ther 
was even a larger crowd. At Columby 
2,500 women greeted the Board’s ly. 
turer at the first session and 3,000 wer 
present on the second day. Schoo 
held last week at Racine, Wis., an 
Canton, O., were attended by 17,00 
homemakers. Two thousand wer 
turned away at the final day’s session 
at Racine, due to lack of seating accom. 
modations. The attendance at Canton 
of 9,000 in four days set a new mark, 

In several of these cities inquiries 
among retail meat dealers showed that 
there had been a marked increase jp 
sales and a heavy demand for the new 
beef, pork and lamb cuts. 

~——- -—— 
LOS ANGELES MEAT WEEK. 


The stage is set for Los Angeles 
Meat Week, October 30 to November 4, 
All livestock and meat interests of the 
city have joined forces in promoting the 
most intensive meat drive in the history 
of the city. Women’s clubs, service 
clubs, hotels and restaurants, students, 
teachers, dietitians and other groups 
are being contacted and interest every- 
where is high. 


At least four meetings are being 
scheduled daily and the program will 
reach every part of the city. The meet- 
ings will be featured by meat cutting 
demonstrations to be conducted by a 
representative of the National Live 
Stock and Meat Board. Modern beef, 
pork and lamb cuts will be introduced 
to the audiences and lectures given 
relative to the food value of meat. The 
Los Angeles campaign follows a similar 
campaign conducted throughout the 
San Francisco Bay area. 
















































































































































ATTRACTIVE HOLIDAY WINDOW DISPLAYS HELP 


Many retailers will soon begin to give thought to Thanksgiving and Christmas 
the idea of making these as attractive as_ possible. teres 
ace and who are partial to including a larg 
quantity and variety of meats in holiday displays will be interested in the oar. 
of the Hudson Bay Company’s Winnipeg store as decorated for Christmas. last rene 
As will be seen, all kinds of fresh meats, poultry, smoked meats and ready-to-s 


window displays, with 
who have large refrigerated window s 


products and game are shown. 
tive scheme. 


Christmas greens are used liberally in the decora- 





INCREASE BUSINESS. 
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gTART HOLIDAY SELLING EARLY. 


One Autumn day in New England, 
some three hundred years ago, four 
men tracked through the snow. Men 
had tracked through the snow before 
on hunting trips—it was not unusual. 
But these, four men were on an unusual, 
no usual, hunting trip. They were 
specially commissioned by Governor 
Bradford to shoot wild game for a feast 
of Thanksgiving. 

And since that first Thanksgiving 
feast when old Indian King Massasoit 
with his ninety braves ate and made 
merry with the early settlers—we have 
been feasting. We feast because we are 
thankful. Food dealers can be thank- 
ful we feast. 


For at no other season of the year 
does the housewife stock her larder so 


lavishly. Economy gives way to abund- 
ance, and the Wednesday before 
Thanksgiving is, in many stores, the 
busiest day of the year. 

Rejoice and be thankful, then, but 
why not give your clerks a break? Plan 
your Thanksgiving sales to begin far 
enough ahead of time so that the house- 
wife needn’t do all her shopping in one 
day to take advantage of these sales. 
Consider canned foods, for example. 
Every housewife knows that canned 
foods are always ready, and she is will- 
ing to buy her canned meat specialties, 
pumpkin, mincemeat, fruits, vegetables, 
candies, nuts, etc., far ahead, provid- 
ing she is offered them at the Thanks- 
giving sale prices. 

She, no doubt, wants to make fruit 
cakes, plum puddings, which will grow 
better with age. She wants to make 
up candies and put them away where 
the fondant will “ripen”—in stone jars. 
Perhaps she is sending a box of 
Thanksgiving goodies to the son who is 
working in a far city, or the daughter 
at school who won’t come home this 
year. In this case, too, she wants her 
Thanksgiving foods early. 


If you use your head in planning 
your sales, many of these foods can be 
sold in quantities considerably before 
Thanksgiving, and on the Wednesday 
previous you will feature such last- 
minute things as fruit cakes in tins for 
the woman who didn’t get a chance to 
bake, candies in cans, cans of salted 
nuts, and all of those things which 
make Thanksgiving a day for which 
food dealers are thankful. 


a 
NEWS OF THE RETAILERS. 


E. C. Brown has opened a meat mar- 
ket in Boone, Ia. 


Earl Sloane will open a grocery and 
meat market at 422 South Hawley 
Road, Milwaukee, Wis. 

Paul Anderson has opened a meat 
market in Denmark, Ia. 


Nels Wentworth has opened a meat 
market at 1821% East Lake st., Min- 
neapofis, Minn. 

John Sager has opened the South 
Side Market in Monroe, Wis. 

Oscar Feller has opened a meat mar- 
et in the Voegeli building, Monticello, 

1s. For a number of years, Mr. Fell- 


«t was connected with Esser’s Cit 
Market, Madison, Wis. 


THE NATIONAL PROVISIONER 


The H. S. Larabee grocery and meat 
market, 1702 West Main st., Lansing, 
Mich., was damaged by fire recently. 

John, Walter and Edward Schwartz 
have incorporated the Schwartz Meat 
Company, 2330 Powell ave., Chicago, 
Ill., to conduct a wholesale and retail 
meat market. 


A. A. Mochal has sold his meat mar- 
ket in Traer, Ia., to Joe Prusa. 


Thomas Nowak will open a meat mar- 
ket and grocery at 739 West Greenfield 
ave., Milwaukee, Wis. 


Steven Danoff will open a grocery 


and meat market at 2900 South Dela- 
ware ave., Milwaukee, Wis. 


Thomas Hill has opened a meat mar- 


ket at 2017 Lowry, North, Minneapolis, 
Minn. 


Leo F. Roman who, for several years, 
conducted a meat market in Lokota, 
N. D., with Harry J. Byrne, has sold 
his interest to his partner. 


AT 


Henry Bruns has taken over the meat 
market formerly conducted by J. A. 
Braun, Kiel, Wis. 

William Lafond has opened a meat 
market at 624 West Lincoln ave., Mil- 
waukee, Wis. 

The E. Baker Grocery, Vincinnes, Ind., 
has completed improvements to the in- 
terior of the store which include one 
of the largest freezer counters in the 
city. 

Frank Preuss, founder of the retail 
and wholesale meat business of Frank 
Preuss and Son, Lansing, Mich., died 
recently after an illness of two years 
duration. 

H. Rosseisen will open a meat mar- 
ket at 2901 South Wentworth ave., Mil- 
waukee, Wis. 

A. J. Barney has purchased the Cash 
Delivery Market at Ladysmith, Wis., 
from J. O. Sinclair. Mr. Barney form- 


erly operated a meat market in Bruce, 
is. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Oct. 19, 1933: 


Fresh Beef: 
STEERS (1) (300-500 LBS.) : 


Common 
STEERS (600-700 LBS.) : 


Medium 
Common 


Fresh Veal and Calf Carcasses: 
VEAL (2): 


Common 
Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 


LAMB (46-55 LBS.) : 
ee ere Ri onrsseeee 10.50) 
Good 


Fresh Pork Cuts: 
LOINS: 
8-10 lbs. 
10-12 Ibs. 
12-15 Ibs. 
16-22 Ibs. 
SHOULDERS, N. Y. STYLE, SKINNED: 
8-12 lbs. av. 
PICNICS: 
68 lbs. av. 
BUTTS, BOSTON STYLE: 
48 lbs. av. 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 
Regular 
Lean 


(1) Includes heifer 450 Ibs. 
Chicago. 


CHICAGO. 


BOSTON. NEW YORK. PHILA. 
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8.50@ 9.50 
7.00@ 8.00 


10.00@12.00 


6.08 7.00 

7.00@ 8.00 
down at Chicago. 

(3) Includes sides at Boston and Philadelphia. 
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GOVERNMENT TURKEY GRADES. 


Tentative United States standards 
and grades for dressed turkeys have 
been issued by the Bureau of Agricul- 
tural Economics for use in federal and 
federal-state turkey grading this year. 
The grades are “U. S. Special,” “U. S. 
Prime,” “U. S. Choice,” and “U. S. 
Commercial.” 

The “Special” grade applies to com- 
mercially perfect turkeys of any class; 
“Prime” is the second highest grade, 
“Choice” the third highest grade, and 
“Commercial” applies to edible birds 
below the grade of “Choice.” A turkey, 
to qualify for a United States grade 
tag, must be graded by an official grad- 
er, and no tags are issued except for 
the four United States grades. Tur- 
keys are classified by the bureau ac- 
cording to age and sex into four classes: 
young hens, young toms, old hens, and 
old toms. Turkeys are classified also 
according to method of plucking, dress- 
ing, finishing, chilling, and packing. 

The bureau makes recommendations 
for standardizing the dressing and 

acking of dressed turkeys, viz: all tur- 

eys should be box packed in single 

layer boxes; packages should be lined 
with good quality thirty pound waxed 
paper; packages should be of uniform 
size, color and markings; packages 
should be clean, odorless and of suffi- 
cient strength to carry the birds in good 
condition; the net weight should be 
marked on the box, also the number of 
birds when other than twelve. 


oo 


LARD SALES PROMOTION. 


Lard advertising and sales promo- 
tional material are embodied in a 
brochure prepared by the Department 
of Public Relations and Trade of the 
Institute of American Meat Packers. 
The catalog contains samples of lard 
window displays, window streamers, 
store posters, recipe folders and a tire 
cover advertising lard, all of which are 
available to Institute members at cost 
prices, 

The lard window displays in the cata- 
log have been tested in retail stores and 
have been found to be unusually effec- 
tive. In one store where a test was 
made, it was found that the use of the 
display material in the store window 
increased sales of lard by 100 per cent 
over the preceding week. 

A sample order of the lard material 
has been oe bv the Department 
of Public Relations and Trade, and is 
suggested for the packer who wishes 
to put on a comprehensive lard sales 
and advertising campaign at low cost. 
The order includes 100 sets of the three- 
piece window display, 2,000 lard win- 
dow streamers, 1,000 lard posters, 15,- 
000 lard recipe leaflets, (5,000 of each 
of three kinds), and 25 tire covers. 
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The material is imprinted with the 
trademark and firm name of the packer. 
The recipe leaflets bear the “seal of 
acceptance” of the American Medical 
Association. The suggested order sells 
for $391, substantially less than the 
same quality of material could be pur- 
=— for at prevailing replacement 
costs. 


Packers who are interested in secur- 
ing’ the lard material may obtain the 
catalog by writing to the Department 
of Public Relations and Trade, Insti- 
tute of American Meat Packers, 59 
East Van Buren st., Chicage. 


——— fe 


NEW YORK NEWS NOTES. 


A. W. Benson, manager of the Ar- 
mour & Company plant in Havana, 
Cuba, is visiting New York and may go 
to Chicago before completing his vaca- 
tion. 


President Samuel Slotkin, Hygrade 
Food Products Corporation, left New 
York in time to be one of the early ar- 
rivals in Chicago to attend the annual 
convention of the Institute of Ameri- 
can Meat Packers. 


Tupman-Thurlow Co., Inc., distribu- 
tors of packinghouse products, have 
moved to larger quarters at 155 East 
44th st., New York. Since its founding 
in 1915, the firm has been located at 
154 Nassau st., New York. 


The annual convention of the Insti- 
tute of American Meat Packers and A 
Century of Progress exposition make a 
double attraction for W. T. Hurd and 
A. E. Woolsey, produce department, 
Swift & Company, New York, who are 
spending some time in Chicago. 


Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended October 14, 1933, were as fol- 
lows: Meat—Brooklyn, 33 lbs.; Man- 
hattan, 874 lbs.; Bronx, 12 lbs.; Rich- 
mond, 4 lbs.; total, 923 lbs. Fish— 
Manhattan, 30 lbs. Poultry—Manhat- 
tan, 350 lbs. 


Visitors to Wilson & Co., New York 
plant, this week included J. J. Wilke, 
margarine department, and Dr. L. M. 
Tolman, research and technical depart- 
ment, both from Chicago. H. E. Wange- 
mann has been transferred from Wil- 
son & Co., Chicago, to the gelatine de- 
partment at New York to succeed A. J. 
Shaw, who recently resigned. 


The Stahl-Meyer, Inc., float, depicting 
two frankfurters and a stein of beer 
with the caption, “Two old friends to- 
gether again,” has received wide favor- 
able comment, as it has been a feature 
of the various NRA oe in Flush- 
ing, Mineola, Rockville Center, Jersey 
City and elsewhere. It also appeared at 
the Coney Island Mardi Gras at the 
close of the summer season. 


READY-TO-EAT MEATS - 
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AMONG NEW YORK RETAILERS 


A business meeting of South Brog. 
lyn Branch was held Tuesday of thy 
week. Only matters of interest to th 
members were discussed. 






































Brooklyn, Jamaica and South Brog. 
lyn branches have again joined fore, 
for their annual social. This will be, 
dinner dance in the Hotel St. Geo; 
February 4, 1934. Committees an 
— arrangements will be announes 
ater. 


On Thursday, October 26, at 8 
p.m. the Westchester County Bran 
will have a dinner at Murray’s on the 
Bronx River Parkway in Tuchahoe, at 
$2.00 per plate. There will be high clas 
entertaining and dancing. Reservations 
may be made to the chairman, N, Lamb, 
76 West 8rd st., Mt. Vernon, N. Y, 


The Ladies’ Auxiliary held a busines 
meeting Thursday of last week at the 
Hotel McAlpin. President Mrs. Willian 
Kramer presided. Mrs. K. Papp ani 
Mrs. E. Ruehl will be the hostesses a 
a card and bunco party in the McAlpin, 
Thursday, October 26. Guests will he 
— A nominal charge will le 
made. 


As the regular meeting of Brooklyn 
Branch fell on Columbus Day, a cele- 
bration followed the business session 
Albert Rosen presented president and 
Mrs. Anton Hehn as a token of esteem 
for their work on the recent flag and 
banner presentation. Visitors i 
president M. Smith and J. Rossman of 
South Brooklyn; president Phil Koch, 
Gus Fernquist, Leo Fleischman, Chris 
Roesel, Fred Schneider and W. H. Wild 
of Jamaica and attorney Aaron Kauf- 
man. 


Ye Olde New York Branch held an 
open forum meeting on October 17 and 
had as its principal speaker Dr. C. P. 
Connor of the NRA. Later in the eve- 
ning officials of Local 96, Amalgamated 
Meat Cutters Union, affiliated with the 
American Federation of Labor, e- 
tended an invitation to Joseph Eschel- 
bacher to attend a special meeting 
which is to be held in the near futur. 
Following adjournment, twenty-five o 
the members visited P. Stasiuk at his 
recently enlarged store and were his 
guests for several hours. 


A meeting of unusual interest and of 


constructive value to its members was 


held by the Jamaica Branch on Tuesday 
of this week. A meat cutting demo- 


stration was given by Jesse Ka 


on a very fancy grade of hind and ribs 
supplied by John Michalick of Jamaics. 
Every piece was cut to the best adval- 
tage, and prices and percentages were 
figured on a blackboard from which 
members could work out their owl 
chart. The membership of this branch 
has increased materially, 98 candidates 
having enrolled during the recent drive 
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A Page for Purchasing Departments 


SAUSAGE GRINDER EFFICIENCY. 


Better design and construction of 
sausage meat grinders have made the 
modern machines more efficient in the 
consumption of power and quality of 
products than their predecessors of a 
few years ago. Outstanding among the 
developments are more efficient meth- 
ods of driving and lubricating, and bet- 
ter bearings. 

Introduction of harder and tougher 
steels have also made it possible to 
lengthen plate and knife life, and with 
new manufacturing methods and a bet- 
ter understanding of correct cutting 
principles power consumption has been 
reduced further and grinding operations 
measurably speeded up. 


A comparison of the latest designs of 


NEW FEATURES IN GRINDER PLATE. 


Grooves are placed at outer and inner 
edges of plate cutting surface to prevent 
bone particle and sinew accumulation be- 
tween knife blades and to prevent knife 
chipping and plate wear. Knife is in con- 
tact only with the cutting area, Shear 
cutting effect is secured by placing the 


holes in particular relation to the knife 
blades. 


grinder knives and plates with those in 
general use a few years ago reveals 
many changes. Among the more notice- 
able is an increase in effective plate 
area through the use of more 
holes and a more scientific spacing of 
the holes, lessening the pressure re- 
quired to force the meat through the 
Plate and increasing capacity. 

Among the latest plates to be an- 
nounced in which cutting area has been 
Increased is the No. 6 C. D. Angle Hole 

versible, a product of The Specialty 
Manufacturers Sales Co., Chicago. In 

€ 8%-in. size in the older design the 
cutting surface was 2% in. wide. In 
the new plate this has been increased 
% in. to 2% in. The additional holes 
are on the outside circumference, in- 
‘teasing the capacity about one-third. 

€ mcrease in the number of holes 
also reduces pressure and resistance so 

t power consumption is also reduced 
by about one-third. 


Holes are drilled at an angle and are 
Positioned scientifically so that cutting 
action of knife and hole is on the same 
Principle as that of a pair of shears. 


The relative position of knife and 
hole to secure this cutting effect can 
be seen in the accompanying illustra- 
tion. In order to secure this result each 
hole must be drilled separately, it is 
stated, and at the proper angle. 

Another feature in the design of 
these plates is the two grooves, one at 
the outer and the other at the inner cir- 
cumference of the cutting surface. The 
inner groove is designed to prevent ac- 
cumulation of bone and sinew particles 
between the cutting edge and the back 
of the knife, and the chipping of blades. 
The outer groove also removes small 
bone particles and foreign matter and 
prevents blade chipping and plate 
grooving. It will be noticed in the il- 
lustration that the knives are in con- 
tact only with the cutting surface of 
the plate. This feature reduces plate 
grinding, it is said. 

The plate is reversible—that is, 
either side can be used. Center brush- 
ing can also be reversed, and if the 
stud hole becomes worn it is not neces- 
sary to scrap the plate, repairs being 
made by installing a new bushing. 

Blades have two edges and are re- 
versible. The arms of the knife are 
placed at the proper angle in relation 
to the holes, so that the knives act as 
one blade of a pair of shears and the 
holes the other blade. 


— oa 
HEATER COMPANIES COMBINE. 


The Superheater Co., New York City, 
has acquired an interest in and has 
assumed the management of the Air 
Preheater Corp., Wellsville, N. Y., man- 
ufacturers of Ljungstrom air preheat- 
ers. The Air Preheater Corp. retains 
its corporate identity under the new 
management, and will continue the 
manufacture of its products at its 
Wellsville plant. Its executive offices 
will be consolidated with those of The 
Superheater Co. at 60 East 42nd st., 
New York. Air Preheater sales activ- 
ities will be coordinated with the In- 
dustrial Department of The Superheat- 
er Co., with headquarters at that ad- 
dress. 

This arrangement broadens the ac- 
tivities of both The Superheater Co. 
and The Air Preheater Corp. in the 
power equipment field. The Superheat- 
er Co., through its industrial depart- 
ment, handles the manufacture and sale 
of Elesco superheaters for all types and 
makes of boilers for public utility and 
industrial power plants, also economiz- 
ers, desuperheaters, resuperheaters, fur- 
nace water walls and miscellaneous 
heat-exchange apparatus for power 
plants, oil industries and process indus- 


tries. 
——~fo 
NUCHAR OPENS OHIO OFFICE. 


Industrial Chemical Sales Co., Inc., 
230 Park ave., New York City, manu- 
fatcurers of Nuchar activated carbons, 
has opened a branch office at 370 West 


Broad st., Columbus, O. Richard N. 
Statham, formerly assistant manager 
of the company’s Chicago office, is in 
charge. 


REMOVABLE INSULATION. 


A means for enabling packers and 
others dealing in perishable food prod- 
ucts, not having insulated or refrig- 
erated equipment to handle occasional 
loads under refrigeration, has been de- 
veloped by the Dry-Zero Corp., Chi- 
cago. 


This is made possible by a new in- 
sulating product—a waterproof insu- 
lated blanket—which may be thrown 
over open stake bodies or hung inside 
van bodies to provide insulation when 
needed. The new product is made in 
the same manner as standard Dry-Zero 
truck insulation, but is covered with 
durable waterproof duck. 

That this method of insulation pro- 
vides adequate protection is indicated 
by the fact that the Liquid Carbonic 
Corp. is using a 4-in. duck blanket of 
this type for hauling solid CO: It has 
also been used for comparatively long 
hauls of fresh meats and eggs. Eggs 
are being hauled from Kansas City to 
Chicago under this e of covering 
with solid CO: for refrigeration. 

This insulation blanket is claimed to 
be durable, being tightly stitched every 
6 in., inexpensive and light in weight. 
The 1%-in. waterproofed blanket 
weighs .3125 Ibs. per sq. ft. with a 6-oz. 
covering, or .38825 Ibs. per sq. ft. with 
an 8-oz. covering. The 2-in. weighs .36 
Ibs. with a 6-0z. covering or .43 Ibs. 
with an 8-oz. covering. The 2%-in. 
weighs .4075 lbs. with a 6-oz. covering 
or .4775 lbs. with an 8-oz. covering. The 
3-in. weighs .455 Ibs. with a 6-0z. cover- 
ering or .525 lbs. with an 8-oz. cover- 
ing. This means that 200 sq. ft. of 2- 
in. waterproofed duck blanket with a 6- 
oz. covering weighs 72 lbs. With an 
e covering the same blanket weighs 

s. 


In addition to serving as temporary 
body insulation, the blanket has also 
been found useful for covering perish- 
ables on loading docks and for pro- 
tecting extra supplies of solid CO:. 

a 


SPLIT-PHASE MOTORS. 


A new leaflet entitled “Type FH Re- 
sistance Split-Phase Motors,” has been 
issued by the Westinghouse Electric & 
Manufacturing Co. This motor is 
recommended for such applications as 
oil burners, fans and blowers, centri- 
fugal pumps, grinders, small wood 
working tools and numerous other in- 
dustrial machines and domestic appli- 
cations requiring quiet economical 
drives. Copies of this leaflet describ- 
ing the construction and application of 
this motor may be obtained from the 
nearest district office or direct from 
the advertising department of the com- 
pany, East Pittsburgh, Pa. 

Re 


TEST YOUR PORK SCALES. 


How often do you test the scales in 
your pork department? Read “PorkK 
PACKING,” The National Provisioner’s 
latest revision of “The Packers’ En- 
cyclopedia.” 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, good 
Cows, common to medium 
Bulls, common to medium.... 


LIVE CALVES. 


Vealers, good to choice. 
Vealers, medium 
Vealers, common ... 


LIVE LAMBS. 


Lambs, good to choice. 
Lambs, medium 


Hogs, 
Hogs, 
Hogs, 


DRESSED HOGS. 
Hogs, 90-140 Ibs., good to choice... -$ 8.00@ 8.37% 


DRESSED BEEF. 


GITY DRESSED. 


Choice, native, . . See 
Choice, native, light..... ee ceecscocoeoes 
Native, common to fair.. ccccecces 


WESTERN DRESSED BEEF. 


Native steers, 

Native choice a 2 440@600 ibs. . 
Good to choice heifers..... Sebecoseqccees 
Good to choice cows...-- esccereoeesene 8 
Common to fair COWS......++++++e+8 eee 
Fresh bologna bulls 


BEEF CUTS. 


Western. 


Yo. 1 hinds and ribs. 
Sit bs. ll @i2 

. 2 hinds and ri 10%@11% 
10 @ll 

@2 

ll @12 

9 @10 


8 @9 
Bolognas 3 aes” 


Rolls, reg. ° 
Rolls, reg. 4 Ibs. 
Tenderloins, ae Ibs. A@VE.....+-++s oeee 
Tenderloins, — Ibs. ~ 50 
Shoulder clods ........+...++ eneeteceees 1 


DRESSED VEAL. 


@ll 
@10 


La 
Sheep, good .... 
Sheep, medium .. 


FRESH PORK CUTS. 


Pork loins, fresh, eaten, 10@12 Ibs. .14 
Pork tenderloins, —_. 22 
Pork tenderloins, froze 
Shoulders, Western, 10@i2 Ibs ave 
Butts, boneless, bh ag 
Butts, regular, West ll @12 
Hams, Western, om "10@i2 Ibs. x a @11% 
Picnic hams, ‘Western, — 6@8 
average 
Pork ~ ARES extra jean... 
Pork trimmings, regular 50% lean 
Spareribs 


City pickled bellies. S@i0 Ibs. av 
Bacon, boneless, + pee 
Bacon, boneless, ae. 





Beef tongue, light 
Beef tongue, heavy 


FANCY MEATS. 


Fresh steer tongues, untrimmed..... 
fresh steer tongues, 1. c. trm’d...... 
i breads, bee: 


PeEheSSRSE 


Hil 


a 





BUTCHER®S’ FAT. 


GAD PAE ncccccccscccooccecevce 
Breast fat 
Edible suet ° 
GND GEOR eccdocsecedsccicee 


GREEN CALFSKINS. 


5-9 9%4-12% 124-14 14-18 18 up 
Prime No. 1 veals...12 1.50 2 
Prime No. 2 veals...11 1.35 
Buttermilk No. 1....10 1.25 
Buttermilk No. 2.... 
Branded gruby 
Number 3 


3383 


Creamery, extras (92 moaned. 
Creamery, first (91 score).. 
Centralized (90 score)........ 


EGGS. 
(Mixed Colors.) 
Special packs or hennery selections 
— 


@20 
LIVE POULTRY. 


Fowls, colored, via express 
Fowls, Leghorn 
Chickens, Rocks 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box— 
Western, 60 to 65 Ibs. to dozen, lb...12 
Western, 48 to 54 lbs. to dozen, Ib i 
Western, 43 to 47 lbs. to dozen, Ib...11 
Western, 36 to 42 lbs. to dozen, Ib...10 
Western, 30 to 35 Ibs. to dozen, Ib... 9 

Chickens—fresh—dry pkd.—12 to box— 


Western, 60 to 65 Ibs. to dozen, 
Western, 48 to 54 lbs. to dozen, 
Western, 43 to 47 Ibs. to dozen, Ib. --10 
Western, 36 to 42 Ibs. to dozen, --10 
Western, 30 to 35 lbs. to dozen, 


Ducks— 
Long Island 
Squabs— 
White, ungraded, per Ib 
Turkeys, frozen, No, 1— 
Young toms 
Young hens 
Fowls, frozen—dry pkd.—12 to box— 
Western, 60 to 65 Ibs., per Ib........12 
Western, 48 to 54 Ibs., per Ib.. won 
Western, 43 to 47 Ibs., per Ib.. 
—— 
BUTTER AT FOUR MARKETS. 


Wholesale prices of butter at Chicago, New 
in ieee and Philadelphia, week ended Oct. 


14 
92 


@15 
@l2 
@li 


24 
24 


Wholesale price carlots—fresh centralized but- 
ter—90 score at Chicago: 
Scores 89 88 
Chicago 19% 18% 
New 19 17% 
Phila. -- — 


Receipts of butter by cities (tubs): 
This Last —Since Jan. 1.— 
week. year. 1933. 1932. 
46,812 2,904,124 2,531,464 
. A 60,263 3,237,213 3,209'957 
Boston ~ 817 1,044,209 977,799 
Phila. 1,505 1,041,385 1,006,595 


Total 173,309 175,331 143,397 8,226,931 7,725,815 
Cold storage movement (Ibs.): 
In Out On hand 


Oct. 14. Oct. 14. Oct. 16. last year. 


Chicago ...306,633 194,342 53,003,387 17,982,997 
139,703 19,259,911 10,784,600 

, 6,195,808 5,118,981 
51,283 3,308,084 2,412,854 


388,874 81,767,280 36,299,441 


Chicago. 
i we e 


Same 
week day 


Phila. 
Total 





. 678,240 


October 21, 1933 


FERTILIZER MATERIALS, 
BASIS NEW YORK DELIVERY, 
Ammoniates. 
“Teale ax Venal atkntic poe: 
October to Decem! 


———- sul te, 
100 Ibs., wo. 


nor Sorel fata 
no, ore am- 
monia, 10% B ig. => ° 
Fish “ae A acidulated, 6% ammo 
nia, A. ~—_ Dera Balt. 


Phosphates. 
we! bone meal, steamed, 3 and 
r ton c.i.f 
Bone meal, South American, 

4% and 50 bags, per ton, c.i.f.. 

Superphosphate, bulk, f.0.b. Baiti- 

more, per ton, 16% flat........... 
Potash. 


Manure salt, 30% bulk, per ton..... 
Kalnit, 14% bulk, per ton........ 
Muriate in bags, per ton 
Sulphate in bags, per ton.. 

Less discount 5%. 


“ee Rendered a 


50% wunground ........ woeseve ee0e 
60% ground ...... 


BONES, HOOFS AND HORNS. 
nem shin  benae, om. 48 to 50 lbs., 
100 pieces e 
mes, ave. “40 to 45 “Tbs.; 


pe 
Black or Pam hoofs, per ton 
White hoofs, per ton 

Thigh Sones, avg. 85 ‘to 90 m., per 


eeeee 


mann ane according to "grade. aaeeeeae 5. 
—— fe --_ 
NEW YORK MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under federal in- 


spection at New York, for week ended 
Oct. 14, 1933, with comparisons: 


Prev. week, 
week. 1982, 


9,200 
567 


West. drsd. meats: Oct. 14, 
Steers, carcasses. . 7,786 
Cows, carcasses... 578 
Bulls, carcasses... 357 
Veals, carcasses... 10,578 
Lambs, carcasses.. 35,543 
Mutton, carcasses. 2, 
Beef cuts, Ibs... .1,150,696 
Pork cuts, Ibs.. ee 020,540 

Local slaughters: 


¢ bot 
Seaeseee 


11,467 

34.520 
1,182.24 
2,128,274 


sag 
83.08 


BER 
2238 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended October 14, 1933: 


Week 
ended 
Oct. 14. week. 


2,934 
884 


West. drsd. meats: 
Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 652 348 
Veals, carcasses 1,446 

mbs, carcasses 14,706 
Mutton, carcasses 1,164 
Pork, Ibs. 872,678 

Local slaughters: 

Cattle 
Calves 
Hogs .. 
Sheep 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Oct. 14, 1933, 


with comparisons: 
Week 
ended 


‘West. drsd. meats: Oct. 14. 


Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 
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HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 
123 West Lake Street Chicago 











— eemamniaian 





OPPENHEIMER CASING CO. 
Importers and Exporters of 
SAUSAGE CASINGS 
CHICAGO, U. S. A. 
New York, London, Hamburg, Sydney 
Toronto, Wellington, Bueros Aires, Tientsin 


sea ence 


SAYER & COMPANY, INC. 


Successors to WOLF, SAYER & HELLER, INC. 


SAUSAGE CASINGS 


208 Moore St., Brooklyn, N. Y. 
Phone—Pulaski 3260 























Smears 


Hammett & Matanle, Ltd. | 


CASING IMPORTERS 
23 and 24 ST. JOHN’S LANE 


London, E.C.1 


Correspondence Invited 




















PATIENT |. 
Sewed Casings |» vase 


Manufactured Under Sol May Methods Rounds 
by the Pioneers 
of Sewed Sausage Casings 


PATENT Casing Company 


617.23 West 24th Place Chicago, Mlinois 


Bladders 

















| The Cudahy Packing Co. | 
Importers and Exporters of 


Selected Sausage Casings 
221 North LaSalle Street Chicago, U. S. A. 

















CURING CASKS 


Tierces—Barrels—Kegs 


Standard and Special Sizes 
: Manufactured by 
American Cooperage Co. 
MAURER, NEW JERSEY 





Quality—Service—Price 


wl 7 ee NOS 


STOCKINETTE 
COTTON 


E.S\HALSTED ECO. Inc. 


64 PEARL ST... NEW YORKCITY 
Joseph Wahiman. Dept. Mgr. 
) 


(Formerly with Armour — Compan 





Makers of Quality Bags Since feyA) 











‘““MONGOLIA” 


The Gut you can't knock 
the stuffing out of | 


“MONGOLIA” 


Importing Co., Inc. 
274 Water Street New York City 














We are large Importers of all kinds of 
BEEF AND HOG CASINGS 


We buy any quantity against cash 
Correspondence invited 


S. VAN HESSEN & ZOON 
Rotterdam, Holland, Abattoir 
CABLES: ROHENNY 
Branch also at Hamburg, Germany 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 


No display. 


BRemittance must be sent with order. 





Position Wanted 


Position Wanted 


Equipment for Sale 





General Foreman 


Expert cattle, sheep, hog and calf 
butcher, experienced in all departments, 
now available. Can turn out first-class 
product and handle labor without fric- 
tion. Willing to go anywhere. Refer- 
ence. W-407, The National Provisioner, 
407 S. Dearborn St., Chicago, Ill. 





Superintendent 


Experienced packing house and canning 
superintendent. Canned food a specialty: 
meats, fruits, vegetables, soups, sea foods, 
etc. Capable of supervising building. ma- 
chinery, production and accounting. Guar- 
antee results and quality. Will go any- 
where, anytime. W-409, The National 
oe 300 Madison Ave., New York 

ty. 





Tank House Foreman 


Many years’ experience in tank house 
in both wet and dry melting, Laabs and 
Boss Systems, lard refinery, bone house, 
fertilizer and by-products in general. 
Satisfactory references. W-411, The Na- 
tional Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 





Working Sausage Foreman 


Working sausage foreman, German, with 
22 years’ practical experience in quality 
sausage and meat specialties of all kinds. 
Now employed, but seeks change. West 
preferred. Can handle men and build up 
your sausage trade. W-412, The National 
Provisioner, 407 S. Dearborn St., Chicago, 





Your Sausage Troubles 


Do you have trouble with your 
sausage and meat specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 





Cost Accountant 


Graduate Institute of Meat Packing. 
Seven years’ specialized experience in 
control and management of branch house 
and packing plant operations as cost ac- 
countant. Willing to goanywhere. Oppor- 
tunity first consideration. Salary second- 
ary. W-408, The National Provisioner, 
407 S. Dearborn St., Chicago, Ill. 





Sausage Foreman 


Expert sausagemaker seeks connection 
with small or medium-sized progressive 
firm. Exceptional ability in producing 
complete line of meat specialties. Knows 
how to get results. Will go anywhere 
opportunity warrants. P. O. Box 60, La 
Junta, Colo. 





Sausagemaker or Foreman 


Position wanted as sausagemaker or 
foreman. All-around man, German, about 
25 years’ experience. Good, ay work- 
er. Over four years as foreman last po- 
sition. Will go anywhere, large or small 
plant. Steady position wanted. Refer- 
ences. W-406, The National Provisioner, 
407 S. Dearborn St., Chicago. 





Superintendent 


Want position as superintendent. Practical ex- 
perience covering beef and pork, killing, cutting, 
curing, etc. Can produce results with least labor 
cost. Now employed. Want to change for good 
reason. Will go anywhere, East preferred. Can 
furnish references from past and present employ- 
ers. W-398, The National Provisioner, 407 8. 
Dearborn St., Chicago. 





Superintendent 


Over 22 years’ experience. Practical all oper- 
ating departments, whether processing, manufac- 
turing, killing, cutting, rendering, etc. Can handle 
labor efficiently, produce quality products, operate 
plant economically. Employed as plant superin- 
tendent for several years. Now employed. Refer- 
ences. W-395, The National Provisioner, 407 8. 
Dearborn St., Chicago. 





Sausage Foreman 


Working sausage foreman with many 
years’ experience manufacturing all kinds 
of sausage and meat products wants 
steady position with progressive packer. 
Might consider temporary engagement as 
efficiency man. W-402, The National Pro- 
visioner, 407 S. Dearborn St., Chicago. 





Rendering Equipment 


For sale, Recessed Filter Presses, aj 
sizes; Lard Rolls; Dopp Jacketed Kettles: 
Hammer Mills; isintegrators; Melters: 
Cookers; Mixers; Ice Machines; Boilers: 
Pumps; etc. Send for latest bulletis, 
What machinery have you for sale? 


CONSOLIDATED PRODUCTS Co., ING 
14-19 Park Row, New York City, 





Used Sausage Machinery 


For sale, 1 No. 43-B cutter and motor; 
1 No. 43-T self-emptying silent cutter 
and motor; No. 32-B cutter and motor; 
500-lb. air stuffer; 400-lb. air stuffer, 
F. S. 410, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, III. 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 








Dispose of your surplus equip- 
ment through THE NATIONAL 
PROVISIONER “Classified” ads. 











GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 




















aoe a em 


— 





a 


UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils 
Stearine 
Tallows 








Stock Foods 
Calf Heads 
Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 
Horns 
Cattle Switches 





43rd & 44th Streets 
First Ave. and East River 


Selected Beef and Sheep Casings 


Telephone 
Murray Hill 4—2900 











NEW YORK CITY 





—————— 
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GOOD FOOD 7 


Main Office and Packing Plant at Austin, Minnesota 


























EASTER BRAND 


Meat Food Products 
25 Metcalf St. The Danahy Packing Co. Buffalo, N. Y. 














Philadelphia Scrapple a Specialty :—_— 


) John J. Felin & Co., Inc. | = 


4142-60 Germantown Ave., Philadelphia, Pa. illite 
New York Branch: 407-409 West 13th Street 




















Pittsburgh Provision & Packing Co. 
BEEF AND PORK PACKERS 
MANUFACTURERS OF 
Oleo Oils, Oleo Stearine, Tallow, Greases, Beef Casings, Fertilizers, etc. 


Crescent Brand Hams, Lard, Breakfast Bacon Au_Our Products are U. 8. Government Inspected 
THE CELEBRATED BRAND IRISH HAMS AND BREAKFAST BACON 

















VQ 


HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 


3830 S. Morgan St., Chicago, IIL. 


7 QUALITY * 
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ADVERTISERS IN THIS ISSUE 


Advance Foundry Co 6 Hormel, Geo. A. & Co Paterson Parchment Paper Co 

Albany Packing Co., . Hotel Lexington Pittsburgh Piping & Equipment Co., 
Allbright-Nell Co. i 5 Hottmann Machine Co Pittsburgh Piping & Equipment (Co, +} 
American Cooperage Co Hubbard, J. W. Co 

Arbogast & Bastian Co § Hunter Packing Co 

Armstrong Machine Works Hygrade Food Products Corporation. . 





Randall, R. T. & Co 
Rath Packing Co., 
Rhinelander Paper Co.............,, 
Brecht Corporation, The Independent Casing Co Rogers, F. C., 


Callahan, A. P. Jackle, Geo. H ge a ee er ae il 
Cincinnati Butchers’ Supply Corp.... Jourdan Process Cooker Co 2 Schluderberg, Wm.-T. J. Kurdle Co,, 5; 
Circle E Provision Co Smith, H. P. Paper Co 
Columbus Packing Co., The Smith’s Sons Co., John E...S 
Consolidated Dressed Beef Co....... Sparks, H. L. & Co 
Cudahy Packing Co., Kahn's Sons Co., E f Specialty Mfrs. Sales Co.........., 
Kennett-Murray Stahl-Meyer, Inc. 
EY Gy 40's 0.6 bce vickasawdheeeene 
Krey Packing Co 
Danahy Packing Co 
Daniels Mfg. Co se i Superior Packing Co 
Diamond Crystal Salt Co Swift & Company 
Dold, Jacob, Packing Co Levi, Berth & Co., Inc 
Drehmann Paving & Constr. Co Levi, Harry & Co 
Dry-Zero Corporation Lohman, Wm. J., 
Dunning & Boschert Press Co 4 Theurer-Norton Provision Co......., 
Durr Packing Co., C. A 


McMurray, 

Mayer, H. J., & Sons Co United Cork Companies...... 

Menges, Mange, Inc United Dressed Beef Co 
Felin, John J., & Co Meyer, H. H., Packing Co 

Mitts & Merrill 

Mongolia Importing Co., In Vv H 8&2 

an essen, S. MOOD. «oc ccseacan 

Graybill & Stephenson a ae ee Vogt, F. G., & Sons, Inc......0s0sea 
Griffith Laboratories 


Oppenheimer Casing Co 
Wepsco Steel Products Co 
Halsted, E. S. & Co., Weston Trucking & Forwarding Co.. 
Ham Boiler Corporation Wilmington Provision Co 
Hammett & Matanle, Ltd Packers Commission Co Worcester Salt Co 
Henschien, H. Peter Patent Casing Co Wynantskill Mfg. Co 


While every precaution is taken to Insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepare 
tion of this index. 





WESTON TRUCKING & FORWARDING CO., Inc. Wilmington Provision Company 
Specializing in the Distribution of Packing- TOWER BRAND MEATS 


house Products in the Metropolitan Area. Slaughterers of Cattle, Hogs, 
Refrigerated Service Lambs and Calves 


* U. 8. GOVERNMENT INSPECTION. 
15-19 Brook St. Jersey City, N. J. AWARE 


WILMINGTON DEL 






































— <== = 
Arbogast & Bastian Compens | Liberty 
MEAT PACKERS and PROVISION DEALERS Bell Brand 


CATTLE, HOGS, SHEEP AND CALVES Hams—Bacon—Sausages—Lard—Scrapple 
U. & GOVERNMENT INSPECTION ALLENTOWN, PA. F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


Partrihge—— 
— Peace ze) ALBANY PACKING Co. Ine 


ALAR RS PORK PRODUCTS— SINCE 1876 
The H. H. MEYER PACKING CO. 


= Cincinnati, Ohio 
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JOHN MORRELL ®& Co. 


“Since 1827” 


Co., . General Offices Ottumwa, lowa 


OTTUMWA, IOWA > <P Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 


8 
~ 


“1 Hams, Bacon \ as y Beef, Pork 
7 Lard, Sausage 9 Veal, Mutton 
Canned Foods sos! Mince Meat 





coos 66 
"th Cover 




















Superior Packing Co. 
Price Quality Service ee cz 


PURE MEAT 





Chicago St. Paul 








TASTIEST! 


Because Capital Brand Hams and Bacon have 

































































DRESSED BEEF such a poe wd = a - favor 
BONELESS BEEF and VEAL aa Sa Ge 
de | ta pert ies |) 
aal| 1 1, | | C. A. Durr Packing Co., In 
d U7 £ h d I l © e urr a ng O., Cc. 
foo 8 of Unmatched Quality Utica, N.Y. 
es KAY Manufacturers of 
— QUALITY. es 
7 | HAMS — BACON cies Lam 
nd LARD — SAUSAGE 
SOUTHERN ROSE SHORTENING 
- _ The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS 
“| f || Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
—jf_, g ease The 
ui Paradise  Theurer-Norton Provision 
‘0. Brand Company 
__}f| Hams Bacon Lard CLEVELAND Packers OHIO 
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Straight and Mixed Cars 
ef Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 








St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild” 
New York Office—410 W. 14th Street 
REPRESENTATIVES 


Bell & McLetchie, Boston 


ashington, D. ©. 
0. L. Roeder, Philadelphia B.D. amiss \Fattimare, 30. 


The 
RATH PACKING Co. 


¥ ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, lowa 











October 21, 193 


CARLOT SHIPPERS" 


KINGAN & Co. 


PORK and BEEF PACKERS 
Sy) 


HAMS BACON LARD 
Main Plant INDIANAPOLIS, INDIANA 
New ong N. ¥. Baltimore, Md. 
» Washington, D, 0. 
7 om Fila. " Boston, Mass, 


Tampa, Fia. Harrisburg, Pa. San 
Norfolk, Va. Pittsburgh, Pa. Binghamton, N. Y, 








ee 


THE E.. KAHN’S SONS Co, 


CINCINNATI, O. 


_ “AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORE PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W. O. Ford J. A. Hogan P. G. Gray Os 
406 W. 14th St. 38N.DelawareAv. 631Penn.Av.,N.W. 148 State St 




















— Jacos Dotp Pace Co 
el BurFFALo ~ OMAHA 
WicHiITA 


Shippers of 
straight and mixed cars 























Consolidated Dressed Beef Co. 7273 seus. 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 
We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 




















(S2) PATTIE MACHINE PRODUCES 


PERFECT PATTIES AT LOWER COST 


Perfectly shaped sausage patties are produced by this ANCO Pattie 
Machine at a lower cost. It is easily attached to your sausage stuffer. 
The machine is absolutely sanitary. The meat is in no way touched by 
human hands. 


Operation is extremely simple. After placing a sheet of oil paper, 
the lever is pressed down, then the lever is released and the paper re- 
moved with the patties on it, ready for the carton. Four firm, round or 
oval patties are made at one stroke. When put up in a carton or any 
other container bearing your firm name, this product will carry an ad- 
vertising value beyond the belief of those who have not tried it. 


Write for further details. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: m4 Boul d Western Office: 
WwW rn Boulevar 
117 Liberty Street 5323 S. Weste ” ‘111 Sutter Street 


New York, N. Y. Chicago, Ill. San Francisco, Calif. 








They're Swift's Selecte 


Ample stocks of raw 
terials enable us to gk 


bladders that conform 
rigid quality standards, 


Salted or dried, ay 
prefer. Graded small, aan 
dium, and large. Perted 
minced ham (square, flat N 
round style) and Mort 


Sausage. 





Inquire of the loc 
Swift & Company bran 
house or representative. 0 
prices are reasonable, 





Swift & Company 


U.S.A. 








